<Bam6oo  Qarden 
Restaurant 

301  lAsitcion  5Lve. 

‘Brisbane,  C5t  94005 


Sun.  -  ‘Wed.  11:00  am  -  9:00  pm 
‘ Tfuir .  -  Sat.  11:00  am  -  9:30  pm 
Open  (Daily 
Wet:  415-467-5370 
rfa\:  415-467-0302 


Combination  tMeabs 


ci Bamboo  Qarden 


Served  for  two 

(A)  $9.95  Per  Person 

For  two  People: 

'Egg'Xptts 
fried  Won  Ton 
Won  Ton  Soup 
Sweet  &  Sour  tPort 
Chicken  Witfi  Cashew  9ftits 
Steamed  (Rice 
Tea  &  fortune  Cookies 
For  three  people  add: 

Mo -Shu  (Pork. 

For  four  people  add: 

‘Mongolian  (Beef 
For  five  people  add: 

Prawns  With  Chinese  Peas 
For  six  people  add: 

' Vegetable  (Delight 


or  more  people 

(A)  $10.95  Per  Person 

For  two  People: 

Pgg  Kplls 
fried  Prazons 
Sizzling  Pice  Soup 
( Broccoli  Beef 
Sweet  &  Sour  Pork, 
general's  Chicken 
Steamed  pice 
Tea  &  fortune  Cookies 
For  three  people  add: 
(Mo-Shu  Pork.  (3  pancakes) 
For  four  people  add : 

1 Happy  famuhj 

For  five  people  add: 

‘purg  Pao  Prawns 

For  six  people  add: 


Vegetable  (Delight 

Lunch  Specials 

1 1:00  am-  3:00  pm 

Seived  with  house  soup  and  rice,  (add fried  rice  cliarge-$  0.50,  one  eggroll  charge-$  0.73) 

$5-25 


MonpoRan  ‘Beef 

**4- 

i  ‘Kuna  Bao  Chicken 

Broccoli  Beef 

Lemon  Chicken 

mm 

Sesame  Chicken 

Sweet  dr  Sour  Bark 

1  General's  Chicken 

£$$*t 

Mmoiuf  Chicken 

Cashew  Chicken 

J#*** 

Broccoli  Chicken 

#Mlt 

Chicken  unth  (Peking  Sauce  ti).  it 

Vegetable  ‘Delight 

Orange  Beef 

4£>+4 

Spinach  and  Tofu 

(Ma  (Po  Tofu 

4MS-3.J8 

Orange  Chicken 

4£j+!t 

C umi  Chicken 

Tomato  Beef 

Sesame  Beef 

•  Szechuan  Stufc  ‘Beef 

egji|4 

$5-75 

Shrimp  with  Lobster  Sauce  JfifliLW 
'  Kunci  Pao  Shrimp 
Shrimp  unth  ‘Black  'Bean  Sauce  JLs&jft 
•  Szechuan  String  'Beans  -f- .g,  eg  *  .§. 
j  Shredded  Pork  &  ^  [iQ  £& 
unth  Gariic  Sauce 
1 Tomato  'Beef  Chow  (Mein 

Crispii  Tofu  with  liaetaBks 
1  Mutian  Chicken  ifo  It 

Shrimp  with  (Mixed  TiaetaSfc 
Shredded  Tod;  with  'Baked To  fu  if  -f-  1*0  tfa 


Appetizer: 


istwm bb  in  B**-  nss 

‘Traditional shrimp  and porkwontons. 

CmBOustSuBM  $3.25 

Crab  meat  and  cream  cheese  folder  into  wonton 
wrappers,  then  cockfd  to  a  golden  brown  crisp. 

mOBorkBunsfo)  3LtheL  $ 3.75 

Straight  from  Chinatown!  Steamed  and  seived  hot. 

Spring  Roll  14)  $4.75 

Sforzr'Wrcmred  Chicken  (4)  *  S4.2S 

‘Marinated  tender  chicken  wrapped  and  served  in 
a  traditional  silver  lining. 

Tried  Prawns  (S)  *£*K  $4-75 

'Battered  deep-fried  prawns. 

Tried  Chicken -Wm  (8)  *Mtifi  $4.75 

BBQTorfStrips  X%l*]  $5225 

Chinese  pork.tenderloin  marinated  with  our 
house  red  ‘BBQjauce  and  roasted  in  our  traditional 
Chinese  oven. 

Soups: 

KlMmSom  ll7SlSIS6XtM)SS-75tO 

Traditional  shrimp  and  porkjwontons  served  in  a 
fine  cftickfn  broth. 

Mot  and  Sour  Soup  ft  $4.75  (S)  $6.75  (M)  $8.75  (L) 

Chicken  wish  iMushmom  Soup  ft 

$4.75  (S)  $6.75 (M)  $8.75 ID 
Sliced  white  meat  chicken  with  Chinese  black, 
mushrooms  and  snow  peas  in  a  fight  chicken  broth. 

SecfWted’Zpp  flower  Soup  %.jfr(bft 

$4.75  (S)  $6.75 (M)  $8.75  (D 

A 

$5S0(S)  $6.75 (M)  $8.75 (D 


Duct 


Mouse  Special  Over  (Rice 

Szechuan  Mot  ‘Fish 

Chicken  with  (Mushrooms  JgUlt# 

1  Twice  Cooked  (Pork  EJiftl*] 

Chicken  with  (Black  ‘Bam  Sauce  JLf 
Tisft  with  Vegetables  -fa  %.  A  K 
1  'Eggplant  with  Garik  Sauce  *_  ^  *S  fr 
Chicken  with  Tofu  ji$|t 

Chicken  with  Snow  (Peas  gJLItK 
Motncmade  (Pork  DumpCmpsIlO)  [i]  7}c.$t 


Banquet  &  private  parties  10  to  500  people  specializing  in  catering 
business  meetings  full  service  menu.  *  gfot  an([ spicy 


Mouse  Puck  ft  SI  T %  $1035 (1/2)  $1835  (whole) 
The  traditional  Chinatown  duck!  Marinated 
then  roasted  in  our  very  own  speciafized  oven. 

Piking  Puck  (2  hour  prep  time)  $2235 

An  old  Chinese  cooking  process  where  air  is  6lown 
into  the  duck_to  separate  the  skin  from  the  meat. 
Served  boneless  unth  fight  pancakes,  green  onions, 
and  Moi-Sin  sauce.  (Our  house  specialty!) 

Mouse  Puck  over  Bice  ft  13  {'Ti  $5.75 

1/4  Puck_served  traditionally  with  rice 

Please  inform  your  server  prior  to  ordering  should 
you  have  any  special  dietary  requirements. 


Mouse  Special  Appetizer: 

To  To  Matter  (serves  two )  W  W  $8  JO 

The  ultimate  house  special  of  assorted  appetizer, 
displayed  on  a  tray  with  flame  in  the  center  for  4 
minor  wasting  at  the  table 

Chinese  Chicken  Salad  It  y/fiL  $ 5.50 

Battered  chicken  breast  served  on  a  bed  of  shredded 
lettuce  with  crushed  nuts  and  rice  noodles  tossed 
with  a  special  house  dressing. 

Tender  pockets  of  dough  stuffed  with  minced 
pork  Chinese  cab6age,  and  green  onions,  lightly 
seasoned  and  pan-fried  until  one  side  is  golden  brown. 

A  hand-rolled  spring  egg  roll  filled  unth  a 
gourmet  mixture  of  shredded  vegetables  and 
cabbage,  served  with  sweet  and  sour  sauce. 

Minced  Chicken  in  Lettuce  Cups  k/  It  $7.25 
Minced  chicken  sauteed  with  finely  chopped 
mushwoms,  celery,  carrots,  and  water  chestnuts, 
topped  with  rice  noodles  and  seived  in  fresh 
lettuce  cups  with  a  Peking  plum  sauce 
(4  lettuce  cups)  Amusttnj!  (e\tm  lettuce  cups  $050) 


‘Bamboo  Qarden  favorites 

Chicken  Beff 


Mu  Shu  Chicken 

(served  with  four  pancakes) 

ti xtm  pancakes  $0.50  each. 


$6.50 


Sesame  Chicken  £&# 

(substitute  beef) 

Crispy  white  meat  chicken  tossed  with  sesame 
seeds  and  finished  with  a  savory  garlic  sauce, 
j  General's  Chicken  $6.50 

Crispty-diced  chicken  served  in  a  mildly 
spicy  garlic  sauce. 

j  Xwysuo  chicken  $6.50 

Tender  diced  chicken  sauteed  with  dried  whole 
Szechuan  hot  peppers,  and  roasted  peanu  ts  in  a  spicy 
hot  ‘Kang  Pao  sauce. 

Lemon  Chicken  $6-75 

Marinated,  boneless  white  meat  chicken  lightly 
breaded  and  glazed  with  our  traditional  sweet 


lemon  sauce. 


$6.75 


Jfbuse  Special  Soups: 

Sizzfous  Bke  Sous  &>  C,  ft  $525 (S)  $725 (M)  $925 (L)  . 
An  e  requisite  soup  of  white  meat  chicken,  water 
chestnuts  and  mushrooms,  accented  at  your  table 
with  sizzling  rice. 

•War  V/onton  Soup  1+ ® 

$5S0(S)$7S0(M)$950(D 
Chinese  wonton  soup  prepared  with  assorted 
seafood  meat  and  vegetables  in  a  fine  chicken 
broth  with  shrimp  and pork.wontons. 

Seafood  end Tofii  Soup  ft#  3. .ft  ft 

$5.75 (S)  $7.75 (M)  $9.75 (L) 

A  hearty  egg  drop  soup  comprised  of  diced 
prawns  scallops,  crabmeat  and  tofu  in  a  tight 
clear  chickfn  broth. 

t  $SSO  (M)  $1050 (L) 

$850 (M)  $1050 (D 


Minor  food  ingredients  may  vary  slightly 
according  to  seasonal  availability. 


'■  Musum Chickfn  ft#,# 

(substitute  beef  or  Shrimp) 

Spicy  hot!  Tender  chickfn  sauteed  with  fresh 
broccoli  onions  and  belt  peppers,  completed  with 
a  homemade  spicy  Munan  sauce.  j 

(Shrimp  add  $2.00) 

1  Pepper  Salted  Crispy  Chicken  ifeUlt  $6.75 

Chicken  cutlets  covered  in  thickbatter  then 
cooked  to  a  crisp  and  briskly  stir-fired  with  hot 
peppers,  and  onions. 

Cashew  Chicken  $6.75 

Almond  Chicken  $-f=.|t  $6.75 

(substitute  beef  or  Shrimp) 

Tender  chickfn  cutlets  sauteed  with  onions,  bell 
peppers,  and  celery  then  topped  with  fresh  roasted 
almonds  (Shrimp  add  $2.00) 

Chicken  with  Mushrooms  Jg  4£lt  M  16.75 

'White  Meat  chickfn  sautied  with  mushrooms 
and  snow  peas  in  a  light  white  wine  sauce. 


J  Indicates  hot  and  spicy  dishes  which 
can  6c  altered  according  to  your  taste 


Mu  Shu  Beef  ;MK4  $7-95 

(served  with  four  pancakes I  4  ihUfi 
c\tra  pancakes  $050  each. 

Memo  firm  Beef  $725 

Tender  beef slices  sauteed  with  fresh  green  onions 
and ginger  in  a  darkjeasoned sauce,  served  on  a 
bed  of  rice  noodles.. 

BrocccliBtef  $$4- A  $725 

(substitute  chickfn) 

Curry  Buf  »fr)a£-st1 1*]  $725 

(substitute  chickfn) 

Sliced  tender  choice  beef  filet  sauteed  with 
bed  peppers,  onions  and  rich  urith  hot 
imported  curry. 

Orange  Beef  #  4  I*)  $7-25 

(substitute  chickfn) 

Sliced  of  lender  beef  stir-fried  with  dried  chili 
pods,  orange  peels,  garlic,  and  ginger  in  a 
sweet  and  tangy  sauce. 

Tomato  Beef  gaS  +  J*]  $7.25 

(substitute  chickfn) 

Tender  sliced  beef  sauteed  with  tomatoes, 
onions,  bell  peppers  and  whipped  eggs. 
Szechuan  Stale  Beef  eg  ;i|  4  (*]  $7-25 

Tender  beef  slices  dipped  in  a  light  batter 
then  sauteed  with  a  spicy  traditional  Szechuan 
sweet  garlic  hot  sauce. 

Rung  Too  Beef  $7-25 

Snow  Tea  Beef  £.s.4l*]  $735 


Mouse  Specials 

Size  four  Beef  JIMS  4 1*1  $7295 

Tender  beef  sauteed  with  grilled  onions  and 
bell  peppers  accented  at  your  table  on  a  sizzling 
hot  plate. 

Seafood  Sizzling  Mouse  Special  $1095  | 

Scallops  zhrimp  and  cafamari  stir-fried  with  fresh 
vegetables  and  served  on  a  sizzling  hot  plate. 

Mappu  Tasnifo  $935 

A  classic  entree  with  an  assortment  of  seafood 
and  meat  sautied  with  vegetables  in  a  house 
brown  sauce,  guaranteed  to  please  the  palate. 

Beef  with  Tofu  £*4 1*1  S7~5 

Tamib  Style  Tofu  %%  3-Hh  $650 

Chicken  with  Black  Bean  Sauce  $650 

Tender  chicken  morsels  sauteed  with  bed 
peppers  and  onions,  finally  covered  in  a 
traditional garlic  black,  bean  sauce. 


;g/t$88(AAO  BANQUET  $88  (Serve  6) 

-b  4i  £  Rainbow  Dried  Scallop  Soup 

m  m  I*]  #  House  Special  Spareribs 

a  M-  %  4fi  Lobster  in  Ginger  arfd  Green  Onion 

ft  $-$1  M  Mixed  Vegetable  with  Fillet  of  Sanddab 

&  S  l*J  £  f  Spicy  Salted  Crab 

ft-  4&  Honey  Walnut  Prawns 

4k  £  %  #  j?.  (  Spicy  Salted  Chicken  Wings 

?£,  #fi  6?-  k.  &l  Drunken  Clams 

#  H  Seafood  with  Vegetable 

4  Attest*  Free  Seasonal  Fruit  &  Dessert 
(&.£— jt)  (Each  Item  Valued  $5) 

ig/t  $108(xft)  BANQUET  $108  {Serve  8) 

48  4i  &  House  Special  Dried  Scallop  Soup 

Ik  £  'Mb  f*]  #  f  Spicy  Salted  Spareribs 
ft  lx  -Jt  T  Crispy  Fried  Chicken 

T  111  3'J  Deep  Fried  Sanddab  with  Soysauce  (2) 

5  M-  Hi  £  Crab  &  Lobster  in  Ginger  and  Green  Onion 
4k  £  #3  +  *F£  f  Spicy  Salted  Prawn 

^  $V  US  Double  Mushroom  with  Vegetable 
si  4k  ^  f  Black  Bean  Sauce  Clams 

jjjj  iji  4$-  .E.  if-  Seafood  with  Vegetable 
'ffl  p’-fc.  Free  Yangchow  Fried  Rice 

4«££-Bf't£Att£*t*  Free  Seasonal  Fruit  &  Dessert 
(&&— *fl£fir{£-fa%)  (Each  Item  Valued  $7) 

;S/^  $128  (a. A.)  BANQUET  $128  (Serve  8) 
lx  }&  M  4sS.  Chicken  &  Pork  Shark  Fin  Soup 

lx  ^  54  Barbeque  Quails  (8) 

TyC  %  I*]  #  Sparerib  in  Sweet  Orange  Sauce 

-f-  $[  ^  iii  Deep  Fried  Sanddab  with  Soysauce  (2) 

M  £  Ginger  A  Green  Onion  Crab  (2) 

■48  %%  &  #  Green  Onion  Flavored  Chicken 

^  *£  $V  4.  fl®  Two  Kinds  of  Mushrooms  with  Vegetable 

Si  4k  fy  Jz.  f  Black  Bean  Sauce  Clams 
#■  3f-  Seafood  with  Vegetable 

i£-iH44i  ->H  Free  Yangchow  Fried  Rice 

4i££-»f±  £*.**•&  «t*  Free  Seasonal  Fruit  A  Dessert 
(&&— #(0£(fH4A7t)  (Each  Item  Valued  $8) 

>g^$148(-t-Aj  BANQUET  $148  (Serve  10) 

lx  J&,  jL  4£  Seafood  Shark  Fin  Soup 

4k  “41  if£  ifc  Honey  Walnut  Prawns 

4jl  >x  4||=  #  House  Special  Spareribs 

'a'  It  ^  T  M  Crispy  Fried  Chicken 

4k  £  £  £  f  Spicy  Salted  Crabs  (2) 

^  #  ill  3'J  Mixed  Vegetable  with  Fillet  of  Sanddab 

^  ty-  2.  Seafood  with  Vegetable 

si  4k  W  k.  f  Black  Bean  Sauce  Clams 
^  4>V  ^  Jfe  Two  Kinds  of  Mushrooms  with  Vegetable 

#-15.4^  ->H  Free  Yangchow  Fried  Rice 

Free  Seasonal  Fruit  A  Dessert 
(&£— (Each  Item  Valued  $9) 
is 

IS  Price  is  subject  to  15%  service  charge  in  ail  banquets  3€ 
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BANQUET  $168  (Serve  10) 
Seafood  Shark  Fin  Soup 
Barbeque  Quails  (10) 

Lobsters  in  Ginger  and  Green  Onion  (2) 
Crispy  Fried  Chicken 
Honey  Walnut  Prawns 
Spicy  Salted  Crabs  (2) 

Seafood  with  Vegetable 
Mixed  Vegetable  with  Fillet  of  Sanddab 
Black  Mushroom  with  Vegetable 
Free  Yangchow  Fried  Rice 
Free  Seasonal  Fruit  and  Dessert 
(Each  Item  Valued  $10) 

BANQUET  $198  (Serve  10) 

Cilantro  Long  Neck  Clam  Soup 
Long  Neck  Clam  with  Vegetable 
Braised  Frog  w/8lack  Mushroom  &  Dried  Bean  Curd 
Barbeque  Quails  (10) 

Supreme  Broth  Baked  Lobsters  (2) 

Dried  Scallop  with  Vegetable 
Supreme  Broth  Chicken  with  Vegetable 
Steamed  Live  Whole  Fish 
Garlic  Steamed  Crabs  (2) 

Free  Salted  Fish  &  Chicken  Fried  Rice 
Free  Seasonal  Fruit  and  Dessert 
(Each  Item  Valued  $11) 

BANQUET  $228  (Serve  10) 

(Require  ONE  day  advance  order) 

Prawns  Salad  witn  Fresh  Fruit 
Scallop  A  Prawn  Shark  Fin  Soup 
Shrimp  Balls 

Seafood  with  Tender  Green 
Mushroom  over  Vegetable 
Bay  Fung  Tong  Style  Crabs  (2) 

Peking  Duck  (whole,  10  wrappers) 
Supreme  Broth  Baked  Lobsters  (2) 

Whole  Chicken  with  Wine  Sauce 
Free  Braised  E-Fu  Noodle 
Free  Seasonal  Fruit  and  Dessert 
(Each  Item  Valued  $11) 

BANQUET  $268  (Serve  10) 

(Require  ONE  day  advance  order) 

Lobster  Salad  with  Fresh  Seasonal  Fruit 
Crispy  Fried  Stuffed  Prawn 
Seafood  with  Tender  Green 
Dried  Scallop  over  Vegetable 
Crab  Meat  Shark  Fin  Soup 
Bay  Fung  Tong  Style  Crabs  (2) 

Whole  Chicken  with  Wine  Sauce 
Steamed  Whole  Fresh  Fish 
Peking  Duck  (whole,  10  wrappers) 

Free  Braised  E-Fu  Noodle 
Free  Seasonal  Fruit  and  Dessert 
(Each  Item  Valued  $12) 


BAY  FUNG  TONG 

SEAFOOD  TEA  HOUSE 
ISIS  FRANKLIN  STREET 
OAKLAND  CA 

BETWEEN  19TH  STREET  AND  50TH  STREET 

©  510-832-32^8 
OPEN  DAILY  ll:OOAM  ~  9:30PM 


Chef  Special 

•*x  A,  5^  (4-  It)  1  Deep  Fried  Quails  (each) . 2.50 

#-  1-F-  &■  (4)  2  Vegetable  Egg  Rolls  (4) . 4.50 

3  Potstickers  with  Pork  (6) . 4.50 

#  M-  $L  4  Lettuce  with  Minced  Chicken . 8.50 

41  $i  £  eL  5  Lettuce  with  Minced  Squab . 9.50 

■f"  ?!I  k.  iii  6  Deep  Fried  Sanddab  with  Soysauce . 7.50 

ik.  ‘Vf  T  #  (4-  ft)  7  Crispy  Fried  Chicken  (half) . 7.50 

"$■  %  S  #8  (4  a.)  8  Steamed  Salted  Baked  Chicken  (half)  7.50 


35  »f^>a^Fft*-15%SB.*#  35 
35  Price  is  subject  So  !S%  service  charge  in  al!  banquets  35 
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Soup (For  4) 

(-fcli)  9  Seafood  5hark  Fin  Soup  (per  person)...  8.50 
9a  Seafood  Fish  Maw  Soup . 6.95 

10  Seafood  4  Tofu  Soup . 4.95 

11  Beef  Tofu  Soup...... . . 4.95 

f  12  Hot  and  S<-ur  Soup  w/Shredded  Pork4.95  tl 

13  Sizzling  Rice  Soup  with  Seafood . 4.95 

14  Seaweed  Soup  with  Pork . 4.95 

15  Chicken  and  Sweet  Corn  Soup . 4.95 

16  Mustard  Green  &  Pork  Soup . ...4.95 


Worston 

17  House  Special  Wonton . 5.50 

18  Prawn  Wonton . . 5.50 

19  Seafood  Wonton . 5.50 

20  Pork  Wonton . 4  50 

21  Chicken  Wonton . 4.50 

22  Barbeque  Pork  Wonton .  4.50 

23  Beef  Wonton .  4  50 

24  Beef  Tendon  Wonton . 4.50 

Seafood 

25  Abalone  with  Black  Mushroom . 29.95 

f  26  Spicy  Salted  Prawn . 7.50 

f27  Clams  with  Black  Bean  Sauce . 7.50 

28  Vegetable  with  Prawn,  Squid  &  Scallop  ...  7.50 
f29  Prawn  with  Lobster  Sauce . 8.50 

30  Double  Mushroom  with  Prawn . 8.50 

31  Snow  Pea  with  Scallop  &  Shrimp . 8.50 

32  Honey  Walnut  Prawns . 9.50 

•  f  Hot  &  Spicy  •  


m 

E. 


&  1 


it  ffi  Chicken 

iy  Af.  33  Mushu  Chicken  (6  wroppers)  5.95 

ft  Jit  #[  #.  49  34  Sweet  Orange  Souce  with  Chicken  5.95 

-j£  ir  /ft  49  ftp  f  35  Mongolian  Chicken  5.95 

iH  49  #  f  36  Block  Pepper  and  Chicken  . 5  95 

5£Jfc»£«§?|9  37  Sweet  &  Sour  Chicke/i  5  95 

ft  $  4^  49  38  Chicken  with  Chinese  Broccoli .  5.95 

3.  %  ?£  49  39  Snow  Pea  Double  Mushroom  Chicken  5.95 

49  #P  f  40  Curry  Chicken . 5.95 

4-  ft  SS  Beef 

1*1  41  Mushu  Beef  (6  wrappers) . 6.95 

•j£  ir  M  4-  1*0  (  42  Mongolian  Beef . 6.95 

3i  ty  4-  1*1  f  43  Black  Bean  Sauce  Beef  6  95 

f  if  ^  +  44  Sweet  Orange  Souce  8eef  6  95 

3.  fa  &  4-  Is)  45  Tofu  ond  Beef  6.95 

o)p  }>•  4-  ft)  (  46  Curry  Beef . 6.95 

ftSj  3.  i-y  -4  it]  47  Snow  Pea  Beef  6  95 

(  48  Block  Pepper  Spicy  Beef  6  95 

S£  i*l  SS  Pork 

$£  !*]  Hr.  49  Mushu  Pork  (6  wrappers) . 5.95 

%  SL  jo  4]  50  Sliced  Pork  w/Preserved  Mustard  Green  ....  5.95 

4fc@ift44'ft‘  ^  51  Spicy  Salted  Pork  Sporenbs  5  95 

^  ffpiCj  ft]  44  52  Spareribs  with  Sweet  Orange  Sauce  5.95 

&  •%  *§  4]  f  53  Sweet  4  Sour  Pork . 5  95 

flfj  3.  iy  4)  M  54  Snow  Pea  with  Pork .  5  95 

X  fk  ty  4]  H  f  55  Black  Pepper  and  Pork  5  95 

<*>  'll  iX  4)  K  f  56  Curry  Pork  . 5.95 
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Vegetable 

57  Saute  Green  Beans . 

58  Garlic  Sauce  Spinach... 

59  Two  Kinds  of  Mushroom  v. 

60  Broccoli  with  Deep  Fried  Tofu . 

61  Chinese  Broccoli  with  Oyster  Sauce . 

62  Deep  Fried  Tofu  with  Mixed  Vegetable... 

63  Bok  Choy  &  Mushroom  w/Oyster  Sauce... 

64  Garlic  Sauce  Mustard  Green . 


Fried  Rice 

65  Yangchow  Fried  Rice . 

66  Beef  Fried  Rice . 

67  Shrimp  Fried  Rice . 

68  Shredded  Chicken  Fried  Rice  . 

69  Mixed  Vegetable  Fried  Rice . 

70  Salted  Fish  &  Chicken  Fried  R.. 

71  Fukien  Fried  Rice . 

72  Prawn  A  Chicken  Sauce  over  Fr 

•  f  Hot  &  Spicy  ‘ 
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House  Special  $4.95  each 

73  Vegetable  w/Fillet  of  Sanddab  Fish 

74  Oyster  Sauce  Chicken  Wings 

75  Beef  Tendon  and  Lettuce 

76  Egg  A  Shrimp 

77  Broccoli  Beef 

f  78  Black  Bean  Sauce  with  Catfish 

79  Chicken  with  Mixed  Vegetable 

80  Crispy  Meat  Stuffed  Tofu 
f  81  Black  Bean  Sauce  Squid 

(  82  Saute  Eggplant  with  Shredded  Pork 
(  83  Spicy  Salted  Chicken  Wings 

84  Tender  Pork  and  Spinach 

85  Green  Beans  with  Beef 
f  86  Spicy  Salted  Squid 

87  Shredded  Pork  and  Bean  Sprout 
f  88  Spicy  Tofu  (with  Shredded  Pork) 
f  89  Kung  Pao  Chicken 
90  Mustard  Green  with  Pork 


Chow  Fun,  Noodles,  or  Chow  Rice  Noodles 


tyAs  ■  &&  •  You  con  choose  either  Dry  or  Wet  Chow  Fun 

•  %.  #6°  (Pan-fried  Noodles  add  $1.00;  Free  Chili  added) 

K )  -  v  at  ■;&  & 

109  House  Special  Chow  Mein  or  Ho  Fun  or  Rice  Noodles5.95 
■fijri& 110  Seafood  Chow  Mein  or  Ho  Fun  or  Rice  Noodles  .5.95 

111  Prawns  Chow  Mein  or  Ho  Fun  or  Rice  Noodles  ....5.95 

112  Sliced  Pork  Chow  Mem  or  Ho  Fun  or  Rice  Noodles  .4.95 

113  Chicken  Chow  Mein  or  Ho  Fun  or  Rice  Noodles  ...4.95 

-f-fj'T-I*) 114  Beef  Chow  Mein  or  Ho  Fun  or  Rice  Noodles . 4.95 

115  Barbeque  Pork  Chow  Mein  or  Ho  Fun  or  Rice  Noodles  4.95 

116  Shredded  Pork  Chow  Mein  or  Ho  Fun  or  Rice  Noodles  4.95 


-  @@  Beverage 

£  '/§  (  i.  )  House  Red  (per  bottle) . 15.99 

At  ig  (  -§■  i  )  House  White  (per  bottle) . 15.99 

6  ifi  (  #  4T-  )  House  Red  (per  gloss) . 4.99 

Ai  ;S  (  #  4T  )  House  White  (per  gloss)  4.99 

-fr  &  ^  >0  Tsmgtao . 2.50 

I-  M  iS  Heineken . 2.50 

S  A  4  i0  Budweiser . 2.50 

#  ^  tS.  4 T  Apple  Cider . 3.80 

v  %  Coke . 0.69 

-b  5-  7-Up . 0.69 

lit  ■)£  T  HI  Diet  Coke . 0.69 

ft  >%  zK  Bottle  Mineral  Water . 0.69 

Af.  eg  fe  Steam  Rice . 0.80 

_ _ 


*»&S22(je.A)  $22  (Serve  3) 


Seafood  and  Tofu  Soup 
Peking  Spareribs 
Green  Bean  with  Beef 
(  Spicy  Tofu  with  Shredded  Pork 
Garlic  Vegetable 
Free  Seasonal  Fruit  A  Dessert 
(its£— #fs&fft<A-=.ic.)  (Each  Item  Valued  $3) 

#o£$25(=./0  $25  (Serve  3) 

©  MB  4-  f*]  -H  Minced  Beef  and  Tofu  Soup 

Deep  Fried  Sanddab  with  Soysauce 
Peking  Spareribs 
f  Spicy  Salted  Prawns 
Garlic  Vegetable 
Free  Seasonal  Fruit  A  Dessert 
{AML— (Each  Item  Valued  $3) 

$36(c3A)  $36  (Serve  4) 

#  ®  >§■  JL  ^  Cilantro  Seafood  Soup 
Barbeque  Quail  (3) 

Ginger  and  Green  Onion  Lobster  (1) 
f  Clams  with  Black  Bean  Sauce 
Vegetable  with  Prawns,  Scallops  A  Squids 
Free  Seasonal  Fruit  A  Dessert 
(&$— JMBfcflKAwic)  (Each  T!em  Valued  $4) 

*»£$58(.2L/0  $58  (Serve  5) 
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Seafood  Tofu  Soup 
Peking  Sparerib 

Deep  Fried  Sanddab  with  Soysauce 
Steamed  Salted  Baked  Chicken  (half) 
Ginger  and  Green  Onion  Lobster  (1) 

Sliced  Pork  w/Preserved  Mustard  Green 
(  Spicy  Salted  Prawns  (with  Shell) 

(  Clams  in  Black  Bean  Sauce 
6q|4'c  Vegetable 
Tit  (..[ft-  T  'Liii  f.  i'fr.  Free  Seasonal  Fruit  A  Dessert 
(li'f— 4iffl^iSIArait)  (Each  Item  Valued  $4) 

ft>£$78(rr/v)  $78  (Serve  6) 

IF  ®  >§-  ^  Cilantro  Seafood  Soup 

Ax  ^  Barbeque  Quail  (6) 

•f"  Sl  it  #'J  ^eeP  Fried  Sanddab  with  Soysauce 
g  it  ^  Spicy  Salted  Squid 
&  #3  [*)  ^  Ginger  and  Green  Onion  Crab  (1) 

S,  Honey  Walnut  Prawns 

^  ^  ^  (i]  f  Mongolian  Beef 

fk  ^  i  *£  f  Clams  in  Black  Bean  Sauce 

.3-  4>V  %.  Vegetable  with  Prawns,  Scallops  A  Squids 

Art*# a  Free  Seasonal  Fruit  A  Dessert 
(&£— JMB  lknnts.it)  (Each  Item  Valued  $5) 

•  f  Hot  &  Spicy  • _ 


J 


Monday  through  Friday 
Luncheon  Special  Served  from  1 1 :30  a.m.  to  3  p.m. 
Hot  and  Sour  Soup,  Onion  Cake,  Spicy  Vegetable 
And  Choice  ol  one  ol  the  ol  the  following: 


^func/i  ijjbecmA'  #2, 


Monday  through  Friday 
Luncheon  Special  Served  from  11:30  a.m.  to  3  p.m, 
Hot  and  Sour  Soup,  Cold  Noodle  Salad.  Dim  Sum 
And  Choice  of  one  of  the  of  the  following: 


Prices  subject  to  change  and  availability.  All  sales  final  upon  delivery.  Please 
check  your  order  carelully.  ©2004  Brandy  Ho's  Restaurant.  All  rights  reserved 
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Opeciaf  #/  ........... -s5. 95 


KunariistyJIa  Smoked  Ham  with  Bamboo 
Shoots,  hot  &  spicy,  with  rice 


Boneless  Bite-size  Chicken  With  Fresh  Game 
Sauce  and  Bamboo  Shoots  o n  Bice 


■  Hunan-Style  Stewed  Beef  Chunks  with 

Vegetables  and  Bice 

■  Siloed  Beef  and  Vegetables  with  Rice 


w  =r 


■  Cold  Noodles 


■  Pork  IVSeat  Sauce  and  Vegetables  win  Noodles 


and  Noodles 

■  Hurcan-Style  Stewed  Beef  Chunks  with  Needles 


*6.95 


■  Gon-Psu  Chicken  Honan 


■  Bite-Size  Boneless  Chicken  with  Fresh 
Garlic  Sauce 

i  Our  Own  Smeksd  Ham  with  Fresh  Gloves 
of  Garlic 


■  Harvest  Pork  with  Hearty  Vegetables 
■  Braised  Fish  Fillets 

■  Spicy  Best  with  Green  Onions  in  Wine  Sauce 


HUNAN  FOOD 

A  DELIGHTFUL  CHANGE  FROM  THE  MUNDANE  CHINESf: 


RRYXDY  mo's 


We  never  use  MSGI 


HUNAN  FOOD 

tSalad 


From  Hunan  Province  -  served  sf  floors i  Temperature 
lean  Sprout  C'JC’jmbgr  Salad  /  ’4.95  lull  order.  ’2.95  hall  order 
Unforgettable  sauce  mixed  with  cucumber  slivers  and  bean  sprouts. 
Our  sauce  makes  this  one  outstanding. 

Julienne  Eggplant  Salad/ ‘5.75 
Steamed  julienne  eggplant  served  with  delicious  garlic  sauce  prepared 
with  Chinese  parsley,  hot  oil,  vinegar  and  garlic  -  marvelous  before 
dinner  or  as  a  snack. 

Chicken  Salad /*7.S5 

Small  strips  of  fresh  chicken  with  slivers  of  cucumber  and  translucent 
rice  noodles  prepared  v/ith  our  old-recipe  sauce.  It’s  a  real  favorite. 


Onion  Cake  With  Peanut  Sauce  / ‘2.50 
Deep-fried  thin  cake  with  egg  and  green  onions.  Peanut  Sauce  on 
the  side 

Steamed  Dumplings  /  *3.95 

Little  purse  dumplings  filled  with  vegetables  and  chopped  meats  and 
served  with  condiments  and  red  hot  sauce. 

Egg  Ralls  /  ‘3.95 

Fresh  cabbage,  celery,  delicious  tree  ears,  carrots  and  clear  rice  noo¬ 
dles  prepared  in  a  quick  wok  lor  optimum  flavor,  then  rolled  In  thin 
pastry  and  deep  fried.  Served  with  our  special  sauce.  Not  spicy  unless 


pftVHbV  -H.«< 


Deep  Fried  Dumpings  /  ‘4.59 

Little  purse  dumplings  filled  with  coarsely  ground  pork,  fresh  ginger. 

garlic  and  vegetables.  Served  with  our  special  sauce.  Our  Chet  recom- 


Deep  Fried  Dumplings  with  Swael  ind  Sour  Same  /  ‘4.SG 
Little  purse  dumplings  filled  with  coarse  ground  pork,  fresh  ginger, 
garlic  and  vegetables.  Served  with  sweet  and  sour  sauce. 

Mo  Si  Vegetables  /  ‘7.95 

Egg,  cabbage,  tree  ears,  green  onions,  ginger,  garlic  and  wine,  quick- 
woked,  and  served  with  four  rice  pancakes  and  Hoi  Sen-Plum  sauce. 
You  place  the  mixture  on  the  pancake  and  roll  it  up  with  your  fingers. 
Sizzling  Rise  Shrimp  / ‘10.95 
Marinated  shrimp,  hot  woked  with  green  onions,  tomato  sauce, 
pineapple,  sesame  oil,  garlic,  ginger  and  broth  poured  over  hot  crispy 
rice  cakes. 


Our  smoked  products,  including  ham  and  bacon,  are  smoked  and  pre¬ 
pared  here  on  the  premises.  We  burn  real  old-fashioned  hardwood  in 
the  smoking  process  to  obtain  the  distinct  strong  taste  so  popular  in 
Hunan  province.  (Note:  much  stronger  smoked  fiavor  than  domestic 


Won  Ton  Soup  /  ‘3.59  per  person 

Four  won  ton  in  a  tasty  broth,  with  bok  choy.  Won  ton  are  filled  with 

shrimp  and  chopped  meat. 

Hot  and  Sour  Soup  / ‘2.50  per  person 
Eggs,  bean  curd,  bamboo  shoots  and  carrots. 

Dumpling  Soup  /  ‘2.59  per  person 
Three  little  purses  dumplings  in  a  tasty  broth,  with  green  onions  and . 
touch  of  sesame  oil.  Dumplings  are  filled  v/ith  seasoned  vegetables 
and  chopped  meat. 

Mo  Si  Soup/ ‘2  .75  per  person,  minimum  two  people. 

Eggs,  pork,  vegetables  and  delicious  tree  ears. 

Fi$h  Ball  Soup  /  ‘2.75  per  person,  minimum  two  people. 

To  a  nice  Iresh  broth  add  eggs,  spinach,  bamboo  shoots,  tree  ears 
and  clear  rice  noodles  along  v/ith  fish  balls.  Quick  wok  and  serve. 


Marinated  Cafimirl  WEMt  Biask  Bsan  Sstics  /*9.95 

Tenderized  pieces  of  calamari  that  have  been  marinated  in  egg  white, 
soy  sauce  and  wine  are  passed  through  hot-oil  wok  and  set  aside.  To 
this  wok  add  julienne  onions,  bamboo  shoots,  bell  peppers  and  onions 
with  hot  bean  paste,  wine,  ginger,  garlic  and  broth;  re-enter  the 
calamari,  tossing  for  two  or  three  minutes. 

Calamari  Wifiti  Curry  afg  Wins  Same®  / 1.95 
Tenderized  pieces  of  calamari  that  have  been  marinated  in  egg  white, 
soy  sauce  and  wine  are  passed  through  a  hot-o'l  wok  and  set  aside. 

To  this  wok  add  bamboo  shoots,  onion,  hot  garlic  sauce,  beli  peppers 
and  Brandy’s  curry  sauce;  re-enter  calamari  and  toss  for  a  few  min¬ 
utes  until  done. 

String  Beans  With  SStrs^p  /  ‘10.85 


A  La  Carte 

Old  Country  Hot  and  Spicy  Dishes.  The  spiciness  of  any  item  we  serve 
can  be  adjusted  upon  request  when  ordered. 


j 0/iicAesi' 


Brandy’s  Dinner /’II. 95 

Stir-fry  beef,  scallops  and  shrimp  In  oil  (or  a  few  minutes  and  remove 
from  wok.  Add  wine  sauce,  bamboo  shoots,  onion,  ginger,  garlic  and 
bell  pepper  and  stir-fry  for  a  lew  minutes.  Add  beef,  scallops,  and 
shrimp  and  toss  lightly.  Very  good!  Brandy’s  favorite!! 

Old  Country  Scallops  / ‘10  J5 

Scallops  cooked  with  bell  peppers,  bamboo  shoots,  and  onions  in  hot 
black  bean  sauce.  A  unique  old  country  method. 

Hunansse  Whole  Fish/ ‘15.00 
Rock  cod  tried  and  removed  from  pan,  where  delicious  broth  is  pre¬ 
pared  using  iresh  ginger,  garlic,  green  onions,  hot  bean  sauce  and 
wine.  Broth  poured  over  Fish  and  served  with  carrot  slivers  as  garnish. 
Braised  Fish  Filial/ ‘7.95 

Lightly  dredge  fresh  cut  fish  fillet  in  flour  and  deep  fry  until  brown.  In 
a  separate  lightly  oiled  wok,  place  bean  cake  chunks,  ginger,  garlic, 
onion,  bamboo  shoots,  and  wine.  Toss  tor  a  few  minutes  until  well 
blended.  Add  fish  v/ith  a  little  broth  and  allow  to  simmer  for  a  minute 


While  meat  available,  SI  additional 


Hot  and  Sour  Chicken  /  ‘7.95 

Tender  diced  boneless  chicken  sauteed  with  bell  peppers,  carrots,  hot 
and  sour  sauce,  garlic,  young  bamboo  shoots  and  Iresh  minced  ginger. 

Diced  Boneless  Chicken  With  Cuny,  Garlic  &  Hot  Sauce  /7.95 
Place  tender  chicken  in  hot  oil  wok  with  ginger  and- garlic  and  toss  until 
half  done.  Add  onion,  bamboo  shoots,  hot  garlic  sauce,  and  Brandy’s 
curry  sauce  and  toss  lor  a  lew  minutes  until  tlone. 

SI  Foa  Chlsken  With  Black  Bean  Sauce  /  ‘7.95 
Sauti  boneless  chicken  with  termented  black  bean  sauce,  ginger,  garlic, 
and  wine  until  hall  done.  Add  onions,  bell  pepper,  and  hot  spices  and 
continue  to  toss  in  wok  until  done. 


lightly. 

Sweet  and  Sttur  Shrimp  /‘II. 95 

Jumbo  shrimp  are  rolled  in  eggs  and  flour,  then  deep  tried  until  lightly 


Gon-Pou  Chicken  •  Hunan  /  ‘7.35 

Pfabe-borieless  diceTchicken,  ginger,  and  garlic  in  hot  wok  with  a  small 
amount  ol  oil.  Toss  in  wok  uhtil  half  done.  Add  onion,  bamboo  shoots, 
hot  garlic  sauce,  and  waWr-thesTnuts  and  toss  lightly.  To  this  mixture 
add  peanuts  that  have  been  separately  deep-tried;  toss  in  wok  a  tew  min¬ 
utes  until  done,  and  you  have  a  delicious  dish. 

Diced  Boneless  Chicken  With  String  Beans  /  ‘7.95 
Fry  siring  beans  separately.  Place  tender  chicken  in  hot  oil  wok  v/ith  gin¬ 
ger,  garlic  and  hot  bean  sauce  until  hall  done.  Add  string  beans  and  con¬ 
tinue  to  toss  in  wok  until  done. 


Braised  Fish  Balls  With  Vegetables  /  7.95 

Fish  balls  made  from  ground  rock  cod,  rice  flour  and  spices  are  wok- 

steamed.  In  a  separate  wok,  place  bell  pepper,  green  onions,  bamboo 

shoots,  ginger,  garlic  and  wine.  Toss  until  tlavors  are  well  blended, 

then  add  tish  balls,  a  little  broth  and  allow  to  simmer  for  a  minute  or 

two. 

Sizzling  Rice  Shrimp /‘1Q.95 

Place  shelled  shrimp  that  have  been  marinated  in  egg  white,  wine,  and 
tapioca  very  briefly  in  hot  wok  and  remove.  To  this  wok.  add  green 
onion  sections,  tomato  sauce,  sesame  oil.  garlic,  ginger,  pineapple  and 
a  liberal  amount  ot  broth  so  that  the  result  is  a  sauce  to  which  the 
shrimp  is  re-entered  tor  a  minute  or  two.  Pour  over  hot  crispy  rice 
cakes  at  the  time  ot  serving. 

Old  Country  Shrimp  / ‘19.95 

Shrimp  quick-cooked  with  bamboo  shoots,  bell  peppers  and  onions  in 
hot  black  bean  sauce.  Unique  old  country  method. 

Curried  Shrimp  •  Hunan  / ‘10.95 

Place  jumbo  shrimp  in  hot  wok  v/ith  oil,  quickly  toss  and  remove. 

Place  broth,  wine,  ginger,  onion  and  Brandy’s  curry  sauce  in  wok  and 
stir  until  flavors  are  blended.  Return  shrimp  to  wok  and  toss  lightly. 
GREAT! 

Gon-Pou  Shrimp*  Hunan/ ‘19.95 
Jumbo  shrimp  are  tossed  quickly  in  hot  wok  with  oil  and  removed. 
Place  water  chestnuts,  bamboo  shoots,  onion,  wine,  and  hot  garlic 
sauce  in  wok.  Separately  deep  fry  peanuts.  Add  peanuts  and  shrimp  to 


General  Chicken  / ‘3.95 

Roll  diced  chicken  in  eggs  and  Hour  and  deep  try  until  lightly  crispy.  In 
separate  wok  prepare  a  sauce  with  garlic,  ginger,  honey  and  hot  sauce. 
Remove  chicken  from  fry  wok  and  toss  v/ith  the  thick  sauce. 


Sweet  and  Sour  Chicken  /  ‘7.S5 
Roll  diced  chicken  In  eggs  and  Hour  and  deep  try  until  lightly  crispy, 
separate  wok,  prepare  a  sauce  with  garlic,  ginger,  honey  and  chili^Ji 
Remove  chicken  trom  fry  wok  and  toss  with  the  thick  sauce, 


We  never  use  MSG! 

We  now  deliver  to 
your  neighborhood, 
office  or  hotel  room! 
415-788-7527 

or  delivery  from  II  a.m.-IO  p.m.  EVERYDAY 
Mild,  we  can  flavor  your  dish  ro  your  liking, 
id  ns  about  opening  a  corporate  account. 


\  Sizzling  Rice  Shrimp 


Honey  Walnut  Prawns 


BRVNDYHOS 

HUNAN  FOOD 


217  Columbus  Avc.,  San  Francisco  CA  94133 
415-788-7527  Fax  415-788-7528 
Fri-Sat  11:30  a. m.  to  midnight 
jlP^nnEyhurs  11:30  a.m.  to  11  p.m. 
www.brandyhos.com 
?■ We  accept  all  major  credit  cards 


General  Chicken 


Uousl! 


Braised  Fish  Filial 


Qiee/' 

Hot  and  Scur  Beef  / ‘7.95 

This  hoi  and  sour  taste  is  probably  ihe  most  celebrated  sauce  ot  the 
Hunanese.  It  really  contains  only  a  small  amount  ol  souring  agent 
(vinegar).  Lightly  saute  beef  in  oil  and  remove  from  wok,  add  ginger, 
garlic,  carrots,  onions  and  stir  lightly  until  flavors  are  blended.  Add 
wine,  hot  and  sour  sauce,  and  return  beef  to  the  wok  and  toss  lightly. 
Shredded  Beef  With  Bell  Peppers  in  Biack  Bean  Sauce  /  7.S5 
Shredded  beef  placed  briefly  in  hot  wok.  Remove  beef  and  replace 
with  bamboo  shoots,  bell  peppers,  fermented  black  beans,  garlic  and 
ginger.  Return  beef  to  wok  for  one  minute. 

Sliced  Beef  With  Curry  Garlic  and  Ho!  Sauce  /  ‘7.95 
Try  this  one,  it’s  really  tasty;  we  use  our  own  curry  sauce. 

Spicy  Bsef  With  Green  Onions  in  Wine  Sauce  /‘7.S5 
Thinly  sliced  beef  treated  to  very  hot  wok  for  one  minute.  Remove 
beef  and  place  slivers  ol  carrots,  onion,  and  green  onions  in  wok.  Add 
ginger,  garlic  and  spicy  wine  sauce  and  return  beef  to  wok  for  one 
minute  Excellent!! 

Bsef  With  Bean  Cake/ ‘7.95 

Slices  ol  beef  are  quick  woked  lightly  In  oil  then  removed  from  wok. 
Green  onions,  wine  and  bean  curd  are  placed  in  the  hot  wok  and  the 
beef  is  added  and  all  are  tossed  together  This  is  a  great  high-protein 
dish  and  is  very  tasty. 

Gon-Pcu  Shrimp  and  Bee?  •  Hunan  /  ‘11.95 
Jumbo  shrimp  and  beef  placed  in  hot  wok  with  oil,  quickly  tossed  and 
removed.  Add  water  chestnuts,  bamboo  shoots,  onion,  wine  and  hot 
garlic  sauce.  Separately  deep  fry  peanuts,  then  add  peanuts  and 
shrimp  to  wok  containing  other  ingredients  and  toss  lightly.  Simply 
scrumptious!  I! 

Bee!  With  Siring  Beans  / ‘7.95 

another  minute.  Place  beef  in  wok  and  loss  together. 

&OZ  *f 


Mo  Si  Pork/ ‘8.95 

Egg,  cabbage,  tree  ears,  green  onions  with  slivers  of  pork,  ginger, 
garlic  and  wine,  quick-woked  and  served  with  four  rice  pancakes  and 
Hoi  Sen-Plum  sauce.  You  place  Ihe  mixture  on  the  pancake  and  roll  it 
up  and  eat  with  your  fingers. 

Sliced  Fresh  Tender  Ports  With  Hot  Garlic  Sauce  / ‘9.95 
Due  to  the  time-consuming  steps  of  preparation  this  dish  must  be 
ordered  two  days  In  advance. 

Brandy’s  Perk  With  Sweet  &  Sour  Sauce  Hunan  / ‘7.95 
Roll  small  pork  pieces  in  eggs  and  flour  and  deep  fry.  In  a  separate 
wok,  a  sauce  is  prepared  with  garlic,  bell  pepper,  carrots,  white  onion 
and  pineapple.  Remove  pork  from  fry  wok  and  toss  with  thick  sauce 
in  the  wok.  GREAT! 

Harvest  Park  With  Hearty  Vegetables  /  ‘7.95 
Sliced  tenderized  pork  with  onion  and  cabbage  sauteed  with  hot  bean 
and  wine  sauce.  NO  GARLIC  in  this  one.  A  tavorite  ot  Hunanese  peas¬ 
ant  workers. 


Shredded  Pork  With  Ceiery  /  ‘7.95 

Shredded  pork,  celery  and  carrots,  cooked  with  bamboo  shoots,  tresh 

ginger  sauce  and  hot  bean  sauce. 

Shredded  Port!  With  Vegetables  and  Hot  Bean  Sause  /*?.§§ 

Deep-tried  shredded  pork  with  bamboo  shoots,  bell  peppers  and  car¬ 
rots  sauteed  in  hot  bean  sauce. 

Bean  Curd  With  Meat  Sauce  /‘7.95 

Bean  curd  stewed  with  a  tlavorful  meat  sauce,  green  onions,  green 

peas  and  hot  bean  sauce. 

String  Beans  With  Meat  Sauce  /  ‘7.85 

String  beans  stewed  with  a  flavorful  meat  sauce  and  hot  bean  sauce. 

_ 

Lamb" With  Crispy  Rice  Noodles/ '11.95 

Mix  tender  slices  of  marinated  lamb,  julienne  onions,  celery,  carrots, 
bell  peppers  and  onions  in  wok.  Pass  lamb  slices  through  hot-oil  wok 
and  set  aside.  Add  the  lamb  to  sauce  and  toss  for  two  or  three  min¬ 
utes.  Remove  with  resulting  sauce  to  top  ot  crispy  rice  noodles 


cPe(/e/a6/c. y _ 

Not  spicy.  Request  hot  pepper  if  desired 
Harvest  Bean  Curd/ '§.§5 

Toss  bean  curd  into  wok  and  add  cabbage,  onion  and  hot  bean  sauce 
with  wine.  Saute  while  tossing  together. 

Bean  Curd  With  Curry  /  '6.95 
Onion,  v/ine,  garlic,  ginger,  bean  cake  and  Brandy's  curry  sauce  all 
placed  in  the  wok  and  tossed  lightly.  This  one  is  very  good  it  you 
don't  have  a  hankering  for  meat. 

Old  Country  Vegetables  /  ‘6.95 

Slivers  ol  bamboo  shoots,  tree  ears,  bok  choy,  ginger,  garlic,  wine. 

quick-woked  with  bean  curd  which  has  been  deep  tried. 

Old  Country  Vegetables  With  Broccoli  /'6.95 
Broccoli  pre-cooked  for  tenderness  then  placed  in  wok  v/ilh  slivers  ol 
bamboo  shoots,  tree  ears,  deep  fried  bean  curd,  ginger,  wine  and  gar¬ 
lic.  Quick  woked  with  or  without  pepper  spices. 

Sauteed  Deluxe  Vegetables  /  ‘6.95 

Bok  choy,  sliced  carrots,  bamboo  shoots  and  bean  curd  stir-fried  with 

wine  and  tresh  garlic. 

Esan  Curd  With  Chinese  Pickled  Vegetables  /  '6.95 
Nice  Light  Dish. 

Spicy  Eggplant  (Served  Hot)  /  ‘6.95 
Steamed  julienne  eggplant  with  an  excellent  garlic  sauce  prepared 
with  Chinese  parsley,  hot  oil,  vinegar  and  garlic.  A  great  light  dish, 
good  any  time  of  the  day. 

Vegetarian  String  Beans  /‘6.S5 
Lightly  deep  try  string  beans,  remove  and  drain  oil.  In  hot  wok,  add 
ginger,  garlic  and  preserved  radish  then  add  string  beans  and  toss  in 
wok  until  done. 


*JVot  iSfc&Ci//  (Unless  Requested) 

Shredded  Pork  With  Chinese  PickSac  Vegetables  /  *7.95 
Slivers  of  tender  pork  cooked  with  our  Chinese  pickled  vegetables. 
Very  interesting  taste! 

Bite-size  taeiess  Ghisksn  With  Fresh  Garlic  Sauce  /  *7.95 

Strong  garlic  flavor  cooked  with  bell  pepper,  carrots  and  bamboo 
shoots.  A  tasty  dish  without  the  hot  pepper. 

Stewed  Bee!  Chunks  /  •7.85 

Beet  chunks  slow-cooked  for  several  hours  until  deliciously  tender. 
Served  over  cabbage. 

Sliced  Beet  With  Green  Onions  /  ‘7.95 

Beef  with  wine,  ginger,  garlic,  bamboo  shoots  and  green  onions. 

Very  flavorful. 

Brandy  Ho’s  Special  Chow  PVSelsi  /  ‘7.85 
Prepared  with  shrimp,  chicken  and  beel. 

Brandy  Ho’s  Special  Fried  Rice  /  ‘7.95 

Prepared  with  shrimp,  chicken  and  beef. 

Vegetable  Fried  Rice/ '6.50 

Prepared  with  bean  sprout,  cabbage,  carrots  and  green  peas. 
Steamed  Rise  /  ‘1. 25  each  person 
Brown  Rice /‘1 .85  each  person 

Vbod/es.  dz.  0lice- 


Brandy  Ho's  Chow  Mein  . . . . . ‘7.95 

Shrimp  Chow  Mein . S . ‘7.53 

Beel  Chow  Mein .  ‘6.S5 

Chicken  Chow  Mein . ‘6.S5 

Pork  Chow  Mein . *£.S5 

Vegetable  Chow  Mein . *6.9f: 

Cold  Noodles  with  Peanut  Sauce . '5.25 

Stewed  Bee!  Noodles . '4-85 

Pork  Meat  Sauce  and  Vegetable  Noodles . *4.85 

Pork  Meat  Sauce  and  Hot  Sauce  Noodles . ‘4.9? 

Brandy  Ho's  Fried  Rice .  ’-’Tv 

Shrimp  Fried  Rice .  '6.95 

Beef  Fried  P:ce .  ‘6-56 

Chicken  Fried  Rice .  '5-53 

Smoked  ham  Fried  Rice . *6.56 

Pork  Fried  Rice . ‘*=-53 

Vegetable  Fried  Rice .  *§-50 

Boneless  Chicken  With  Garlic  Sauce  on  Rice . ‘4.95 

Hunan  Smoked  Ham.  Hot  and  Spicy  on  Rice . *4.95 

Sliced  Beef  and  Vegetables  cn  Rice . *4.95 

Stewed  Beef  Chunks  With  Cabbage  on  Rice . *4.95 

Stewed  Beef  Chunks  and  Dumplings . *5.85 
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187.  18  ft  2  S  IB . . 7.75 

Hoi  &  Sour  Wonton  Soup 

188.  m  IS  fE  #\ . . -••••• . 9-75 

Honey  &  Spicy  Pork  Chop 

189.  %  IS  'F  & . 9-75 

Siir  Fried  Lotus  Rooi 

190.  i*i  H  « . 8-75 

Minced  Pork  with  Tofu 

191.  *  IF  « .  9.75 

Three  Cups  Chicken 

192.  g  St  St . 9-75 

Pineapple  Chicken 

193.  SL  iW  ffi  IS  H . . . . . 16.50 

Sail  &  Pepper  Tiger  Prawn  (Singapore  Style) 

194.  Qg  SB  ft . i . 10.75 

Sizzling  Chicken 

195.  MutinsHtt . . . . 8.75 

Salted  Fish  and  Tofu  Cube 

196.  Kf  H  4  *  & . . 10.75 

Special  Made  Lcttus  Wrap 

197.  »  IK  «  T . 16-50 

Tiger  Prawn  with  Egg  Yolk 

198.  HI  A  4  i*S . 12  50 

Mongonian  Beef 

199.  HI  IS  St . . . . . 9.75 

Northern  Style  Chicken 

M  Wz  5S  ‘Ve^elaSlc 

200.  SttjMHFIl . 8.95 

Chinese  Broccoli  with  Minced  Dry  Fish 

201.  BS  If  IW . 8  25 

Chinese  Broccoli  with  Wine  Sauce 

202.  -TfiraSH . 8  25 

Sauteed  Siring  Bean 

203.  Slimfkaft . 8.25 

Sauteed  Long  Bean  with  Preserved  Carrots 

204.  jjpOiig . : . . . 8.25 

Water  Spinach 

w /  Special  Malay  Shrimp  Paste  Sauce 

205.  in  n  S  C- . 8.25 

Sauteed  Tender  Greens 

206.  H  £  O.  H . 8.25 

Sauteed  Tofu 

207.  ±  »«)»-:• . 8.25 

Chinese  Green  with  Superior  Broth 

D  i  9  5W  ** 

208.  te  tH  O'  (ft . S8.75 

House  Special  Fried  Rice 

209.  0  #  Si . 8.75 

Fried  Rice  (European  Style) 

210.  4»4WE . 8.75 

Beef  Fried  Rice 


211.  &mWM5 . . . 9.75 

Chicken  Fried  Rice  with  Salted  Fish 

212.  9J5 

Seafood  with  Egg  White  Fried  Rice 

213.  Sl»  (S . . . 9.95 

Pineapple  with  Assorted  Meat  Fried  Rice 

214.  W,  iB  »  Si . 9.95 

Assorted  Meat  Fried  Rice  with  Gravy 

215-  ITS!?.#® . 9.75 

Preserved  Vegetable  Fried  Rice 

216.  9.75 

Taro  Root  Fried  Rice 

217.  ffliWCHSiaTfi - 9.75 

Olive  Pork  Fried  Rice 

218.  .8  5S  *J>  ® . . . .....1..........  11.75 

Ying  Yang  Fried  Rice 

i§  S  ^  I®  ‘Vofelaxlaa 

219.  $  a  IS . . . 58.25 

Tofu  with  Satay  Sauce 

220.  ©  IE  S)  H . . . 8.25 

Chinese  Squash  with  Dargon  Noodle 

221.  ifiaaSfll . 8.25 

Broadway  Special  Veggie  Stirfry 

222.  g  IB  IR  X . 8.25 

Sauteed  Egg  with  Preserved  Carrots 

223.  II  I3u  « . 8.75 

Sauteed  Tofu  with  Mushroom 

224.  mmm . 8.25 

Broadway  Special  Fried  Rice 

225.  HBfPWSm  . 9.75 

Baked  Portogucse  Style  Fresh  Vegetable 

226.  «££*»£ . 8.00 

Special  Preserved  Vegetable  Fried  Rice 

13  BS  M  §11  Peevtl  Zhixi  Special 

Dl.  ft  B  ©  IS  Pearl  Milk  Tea . S3.50 

D2.  ft  B  <0  ©  Pearl  Coffee . 3.50 

D3.  S  1  8  £  Pearl  Milk  Tea  with  Coffee3.50 

D4.  tf  *  ft  *5  Mango  with  Pearl . 3.85 

D5.  Kk  y  ft  B  Pineapple  with  Pearl . 3.85 


D6.  @  Di  ft  B5  Cantaloupe  with  Pearl  ...  3.85 
D7.  ffi  ffl  ft  W  Honeydcw  with  Pearl ....  3.85 
D8.  0  IE  ft  B  Watermelon  with  Pearl  ..3.85 


D9.  $  IE  ft  B  Papaya  with  Pearl . 3.85 

D10.  ife  (3  ft  B  Tangerine  with  Pearl . 3.85 

Dll.  155  (S  ft  B  Red  Plum  with  Pearl . 3.85 

D12.  .C5  Me  IS  ft  B  Plum  with  Pearl . 3.85 

D13.  iff  (I  ft  B  Almond  with  Pearl . 3.85 

D14.  @  ft  ft  B  Coconut  with  Pearl . 3.85 

D1 5.  SE  aft  B  Red  Bean  with  Pearl . 3.85 

D16.  nil  ®  ft  B  Longan  with  Pearl . 3.85 

D17.  a  ft  ft  B  Lychec  with  Pearl . 3.85 

D18.  IB  ft  B  Star  Fruit  with  Pearl . 3.85 

D19.  3f  W  *  ft  B  Kiwi  with  Pearl . 3.85 
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D20.  S  55  •*  ft  B  Passion  Fruit  with  Pearl  .  3.85 
D21.  (3  ft  Si  ft  8  Citrus  Honey  with  Pearl  3.85 


D22.  4  Ml  Si  ft  8  Avocado  with  Pearl . 3.85 

D23.  f4  3;  ft  8  Green  Tea  Pearl . 3.85 

i§  I!  35  IS  ‘Eatcuiyc  Special 

D24.  ft  IE  ©  Papaya  Milk . 3.85 

D25.  4  dll  *  4  ©  Avocado  Milk . ., . 3.85 

D26.  0  IE  4  ©  Watermelon  Milk . 3.85 

D27.  B£  ffi  IE  4  ©  Honcydew  Milk . 3.85 

D28.  9  8^0  Strawberry  Milk . 3.85 

D29.  9  ©  Banana  Milk . 3.85 

D30.  §  ?  4  ©  Taro  Milk . 3.85 

D31.  §¥H*JS  Taro  Tapioca . 3.85 

D32.  t£  Si  0  ft  W  Mango  Tapioca . 3.85 

D33.  5£IE0ftR  Honeydcw  Tapioca . 3.85 


D34.  Fresh  Strawberry  Juice  ...  3.85 

D35.  §MMOal£©&  Coffee  with  Banana  and  Tea  3.85 
D36.  Sl!5fciWj©r!r  Ice  Tea  with  Chocolate  ..3.85 
D37.  Watermelon,  Honcydew 


&  Cantaloupe . 3.85 

D38.  HI  51  ®  Si  £  Milk  Tea  w/Pineapple 

&  Coconut  Meat . 3.85 

D39.  &  ft  S  IR  $  Milk  Tea  w/Lychec 

8c  Coconut  Meat . 3.85 

D40.  ftMffiSS©t  Oreo  Milk  Shake . 3.85 

D41.fR  IS  W  &  Papaya  and  Orange  Juice  3.85 

D42.  BgSU$4§  Hawaii  Special . 3.85 

D43.  fff  ft  Si  Assoncd  Fruit  Tea . 3.85 

D44.  §ffi±WH5R  Banana  & 

Strawberry  Drink . — ...  3.85 

D45.  ft  ift  ?[  fe  Fruit  Punch . . 3.85 


D46.  ffiSBSFDOS)  Pear  Honey  Tea  (Cold or  Hot)  3.85 

fS  fJJ  » Hat  “Scvemye 

D47.  jjg  iC  ©  £  MilkTca  Hong  Kong  Style.  S2.75 


D48.  tfio  °ff  Coffee . 2.00 

D49.  fft  ft  ft  3r  Hot  Lemon  Tea . 2.75 

D50.  *{  $  £  ®  °if  Coffee  with  English  Tea  2.75 

D51.  Coffee  with  Coconut  Milk  .  2.75 

D52.  R  W  III  Ovaltine . 2.75 

D53.  if  £  H  Hotlick . 2.75 

D54.  H  K  tt  Hot  Milk  . ..r. . 2.75 

D55.  (ft  a  «  Soy  Milk . 2.75 

D56.  fft  'ft  A  }J  Hot  Chocolate . 2.75 

D57.  0HHf  «  Spanish  Coffee . 3.85 

D58.  fft  W  SE  Hot  Water 

w/Honcy  &  Lemon . 2.75 

D59.  fft  14  7*  ffi  Hot  Grapefruit  w/Honcy.  2.85 
D60.  fft  Et  El  SE  Hot  Red  Dare  w/Honey  2.85 
D61.  fft  4  M  ffi  Hot  Ginger  w/Honey  ....  2.85 


D62.  Rose  Tea . 3.50 

D63.  It  SI  #  "$  Ginseng  Honey  Tea . 3.50 


ca  ® 

D64.  m  ■  m  ■  st  • 

Strawberry/Banana/Almond  or 

Ice-Cream  Pancake . . . . . S5.25 

Additional  Ice-Cream  SI. 00 

D65-  t  ffi  HI  Banana  Split . 5.50 

D66.  &  S  3  H  Ice  Cream 

(Various  Flavors) . 3.25 

D67.  IT  ?r  fft  Fried  Banana . 4.50 

D68.  a  H  7E  Sweet  Tofu . 3.75 

D79.  HE  H  ft  Icc-Creem  w/Red  Bean ..  5.25 
D70.  ft  fti  fS  Grass  Jelly  with  Fruits ....  5.25 

D71.  (8  ft  tf  JS  Mango  Special . 5-50 

D72.  3©*  IE  81  Papaya  Boat . 6.80 

D73.  3  K  4  IE  81  Papaya  w/Ice  Cream . 5.75 

D74.  55  53  M  4  Yam  Sweet  Soup . 4.00 

D75.  £  IB  Seasame  Sweet  Soup . 4.00 


8X  0*1*1  ‘BcoeruujC 
D76.  f6itSU<»3f=  Iced  Hong  Kong  Style 

Milk  Tea . S2.85 

D77.  5t!  f¥  f8  3?  Iced  Lemon  Tea . 2.85 

D78.  dU  (8  IS  31  Iced  Lemon  Paste . 2.85 

D79.  iB  ?  ffi  Iced  Grapefruit  w/Honey .  2.85 

D80.  8|It¥tJ!“IS!  Iced  Lemon  Coke . 2.75 

D81.  *  *  “ft  Iced  Coffee . 2.75 

D82.  81!  H  $  EH  Iced  Ovaltine . 2.85 

D83.  81!  t?  £  ft  Iced  Hotlick . 2.85 

D84.  JK  it  «  Cold  Milk . 2.50 

D85.  f\  *  Soda . 2  50 

D86.  E  a  I*  Snow  Red  Bean . 2  85 

D87.  (E  !K  ft  Snow  Mixed  Fruit . 2.85 

D88  ©  ft)  ft  Jelly  Glass . 2.85 

D89.  (W  95  ft  Iced  Longan . 2.85 

D90.  g  ft  ft  Iced  Lychcc . 2.85 

D91.  » ?gft*  ft  Iced  Cold  Mint  Drink.  2.85 

D92.  3  ft  IT  Ice  Cream  Float . 3.85 

D93-  &S  ( SJf  /  £5! )  Milk  Shake-Banana 

or  Mango . 3.85 

D94.  Si!  H  S  Soy  Milk . .  3.25 

D95.  &SiT©*ft  Ftesh  Squeezed  Fruit  Juice  3.50 
D96.  3  &  E  a  ft  Snow  Red  Bean 

w/Ice  Cream . 3.85 

D97.  ffiOHEaft  Snow  Red  Bean  w/Jclio  3.85 

D98.  55  t4  (ill  7‘  Emcral  Lady . . 3.85 

D99.  f  t  St  Almond  Delight . 3.50 


D100.  9  3  8  Pineapple 

and  Coconut  Drink . 3.85 

DlOl.iSflJ  Wiaft  Green  Bean  Special . 3.85 

D1O2.8!?E01£*  Cold  Ginseng  Honey  Tea.  3.85 

DmWaifi&fT  Ribena  Grape  Soda . 3.85 

D104.  ft  ft  n  ft  FT  Salty  Lemon  Soda . 3.85 
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MILLBRAE 

349  BROADWAY  STREET, 
MILLBRAE,  CA  94030 

TEL:  (650)  692-3378 
FAX:  (650)  692-7068 

CUPERTINO 

1072  S.  DE  ANZA  BLVD., 
CUPERTINO,  CA  95129 

TEL:  (408)  996-9928 
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10%  OFF  FOR  ALL  SFO  EMPLOYEES 
AND  FREE  DELIVERY 
FOR  PURCHASE  OVER  $200 
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~  X  SMdatleA 

1 .  &  0]  E  X  ffe  dub  Sandwich . S6.75 

2.  ill  it  tf  3t  Id  Luncheon  Meat  Sandwich 

(Hong  Kong  Style) . 5.25 

3.  fa!83lH3tra  Ham  &  Egg  Sandwich . 5.25 

4.  (E'±SS^±  Peanut  Butter  French  Toast  5.25 

5.  •&  it  -3"  ±  Butter  Toast . 3.50 

Avocado  & 

Chicken  Sandwich  . . 6.25 

7.  iffi  it  SS  t\  £&  Pork  Chop  Bun 

(Portuguese  Style) . 6.25 

8.  §#ftE  >Crn  Tuna  Fish  Sandwich . . 6.25 

9.&t2±REXfc  French  Style  Cheese  & 

Chicken  Sandwich . 6.25 

IS  13  *1  THeMtOHl 

10.  ffl  fa  m  Ti)  BeefMacaroni . S5.75 

1 1 .  (8  &  21  19  Chicken  Macaroni . 5.50 

12.  fa  EO  2i  $  Ham  Macaroni . 5.50 

13.  K  fa  35  S)  Luncheon  Meat  Macaroni .  5.50 

14.  SS  5A  55  R  Pork  Chop  Macaroni . 6.50 

1 5. 5U  (T  35  13  Hot  Dog  Macaroni . 5.50 


16.  fa  iB  35  13  Russian  Borsch  Macaroni ..  5.50 

2  15  51  'ImCant  Hoodies 

17.  SB  fT- 4M?  H  Sausage  Instant  Noodle ...  S5.50 

18.  TfifaiMFH  Luncheon  Meat  Instant  Noodle. 5.50 

19.  ig B  Chicken  Instant  Noodle....  5.50 


20.  X  E8  &  fF  a  Ham  Instant  Noodle . 5.50 

21. fafa£fT«  Bccflnstant  Noodle . 5.75 


22.  SR  til  &  ff  «  Pork  Chop  Insiam  Noodle ..  6.50 
(Additional  Egg  SI. 00) 


H  19  /4ppeii}ct 

23.  ®  «  ft  7l  Curr y  Fish  Ball . S5.75 

24.  tfc  BJ  HI  !S  Escargots  Bordelaise . 6.95 

25.  $5  $  ±  Prawn  on  Toast . 6.50 

26.  IS  ®  K  9!  Deep  Fried  Chicken  Wings 

with  Spicy  Salt . 6.50 

27.  .(6  &  W  Rod  Praia . 6.00 

2S.  ft  it  ft  ¥  Assorted  Satay 

Chicken/Potk/Beef . 6.50 

29.8  8B  &  Garlic  Bread . 3.50 

30.  ft  33  It  French  Fries . 3- 50 

31.  *3  It  ft  iffl  Fried  Calamari  Ring .  5  50 

32.  «  ±  S3  W  Swiss  Chicken  jpngs . 6  75 

33.  XO  H  ftB!  Bj  Sauteed  Rice  Noodle 

sv/XO  Sauce . 5.75 

34.  21  i  8  B  Hone)' Baked  Chicken  Wings  6.75 

35.  IS  8  3*  ft  ft  Salt  and  Pepper  Fish . 5.50 

36.85  S'3§  Fried  Won  Ton . 6.75 

37.  Sift  ti  ft  ft  Fried  Fish  Ball . 6.75 

38.  ®  W  ft  Curr)'  Spicy  Roll . 5.75 


39.  nUT-fatlfiSE  Soy  Beef  with  Jelly  Fish  ..  8.75 


jH  Soup 

40.  fikfettJSaftiB  Baked  Cream  of  Seafood  Soup 

w/Puff  Pastry . S6.50 

41. §lS0ffliB  Cream  of  Mushroom  Soup  5.50 

42. 3!  fa  £?.  Q£  l8  Cream  of  Corn  Soup . 5.50 

43.  SfafSSSSS  Cream  Corn  Soup 

with  Chicken . 5.50 

44  «  fa  IS  ?J  &  Clam  Chowder .  5  50 

45.  IS  3c  A)  Russian  Borsch . 5.50 

46.  Baked  French  Onion  Soup  5-50 
(add  puff  pastry  $1.00) 


B  S  Salad 

47.  ft  *  a-  tit  Mixed  Green  Salad  S4.50 

48.121  US  ft  It'  Caesar  Salad . 4.95 

49.  Shrimp  &  Avocado  Salad ..  6.85 

50.  BlffliKfSiftfl!  Chefs  Special  Salad . 6.85 

5 1 .  §  *  ft  ft  ft  Tuna  Fish  Salad . 6.50 

52.  Of  Iff  X  ft  ft  Waldorf  Salad . . . 6.50 

53.  ‘P  it  It  y-  ti'  Chinese  Chicken  Salad . 6.75 

54.  mtmm-  Apple  &  Roast 

Chicken  Salad . 6.75 

55. #rWdfa?i&#IP-  Cucumber  &  Prawn  Salad 

(Thai  Style) . 9.75 

iti  15  it  M  K)  Soled  Kite  or  P<wia 

56.  0  H"  ©  ft  Baked  Seafood 

in  Cream  Sauce . S9  75 

57.  *2?  51  Baked  Pork  Chop  . . 8.75 

58.  '>k  S  It  **  Chicken  8c  Ham  . 8.75 

59.  fa  r3  Baked  Spaghetti 


with  Bolongnaised  Sauce  ,.  8.50 

60.  §  -P  E3  M  Baked  Taro  with  Seafood  ..  9.50 

61.  ft  ¥  Hi  ft  Baked  Seafood  with 

Satay  Sauce . 9.75 

62.  ft)  fa  0  ©  Clam  Spaghetti  with  White 

Mushroom  Cream  Sauce...  9.75 

63.  W  S  %  ft  Baked  Pork  Chop  &  Fish.  9.75 


64. t5at£ftSSf9  House  Special 

Garlic  Spaghetti . . 7.25 

65.  bll  IS  (3)  Add  Grilled  Prawns  (3) . 5.50 

66.  Ifl  1(0  IS  It  Baked  Chicken 

(Portuguese  Style) . 8.75 

67.  tfl  gf  fa  ftJ  Beef  Tongue 

w  /  Fresh  Tomato . .  9.75 

68.  SJ  i&  S3  I?  S)  Pineapple  with  Chicken ....  8.75 


69..tSa®H-ftE  Fish  with  White  Wine  Sauce..  S.75 

Abort  Ham  trill  bt  umi  u-ilh  jmr  chain  of net  or  fan 


38  Si  PovUdye 

70.  ffl  ffl  fa  ft  Special  Chicken  Porridge  S6.75 

71.  fa  fl!  K  ffi  Sampan  Porridge . 5.50 

72.  ft-  ft  ft  Fresh  Sliced  Fish  Porridge  .  5.95 

73.  'f:  iR  fa  fa  ffl  Special  Beef  Porridge . 5.50 


74.  Ift  7C  &  si)  ffl  Assorted  Pork  Giblct  Porridge  5-50 

75.  'X  ffl  fa  fl  ffl  Pork  Meatball  Porridge . 5.50 

76.  fa  ffl  66  ST  Pork  Kidney  and  Liver  Porridge  .  5.50 

77.  IT  ffl  Baby  Oyster  Porridge . 5.95 

78. tt2S£3i*  Dry  Oyster  8c 

Preserved  Egg  Porridge . 5.95 


Brpqsbaeay _ I - 
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79.  (MBtDt&lSlIjfj  Shredded  Duck  Meat  with  Dry  Oyster 


&  Preserved  Egg  Porridge - 6.75 

80.  fa  B5  H  ffl  Shredded  Roasted  Duck 

Porridge . 6.00 

81. ®  ft  II  ffl  Abaloneand 

Chicken  Porridge . . . 8.25 

82.  fa  iH  HI  Ff  Frog  Porridge . 8.25 

83.  &  M  Hi  fa  ffl  Pork  with  Preserved  Egg 

Porridge . . 5.50 

84.  fa  IS  ffi  ft  ffl  Special  Seafood  Porridge ...  8.25 

85.  *93  fa  0  ffl  Pure  Porridge . 3.25 

86.  fil  Ik  ft  idl  I®  Chinese  Fried  Bread . 3.25 

Sj  H  Hoodie  Soup 

87.  HI  -T  a  . S6.25 

Pork  Hock  Noodle  Soup 

88.  iW  id  ft-  fl  a  /  B) . 6.75 

Special  Beef  Brisket  Noodle  Soup 

89.  fe  ffl  ft  E  i?  3  § . . . . . 5.50 

Wonton  Soup 

90.  &  ffl  ft  Wl  i?  *  K . 5.50 

Shrimp  Dumpling  Soup 

91.  CofflftffiSSa/fD . 5.50 

Wonton  Noodle  Soup 

92.  &fflft<fJ*K8/B> .  5.50 

Shrimp  Dumpling  Noodle  Soup 

93.  t£R*MS6i»8/© . 6.95 

Beef  Brisket  Wonton  Noodle  Soup 

94.  . 6.95 

Beef  Brisket  Dumpling  Noodle  Soup 

95.  £®T-ft3#iUB/R . 6.95 

Wonton  Noodle  Soup  with  Beef  Haslet 

96.  . 6.95 

Dumpling  Noodle  Soup  with  Beef  Haslet 

97.  &  R  ffl  m  S  /  fi> . 5.75 

Beef  Brisket  Noodle  Soup 

98.  iHpi  /  B . 5.75 

Beef  Haslet  Noodle  Soup 

99.  fa  II  S  /  B 

Roast  Duck  Noodle  Soup . 5.75 

100.  fa  |B  *  K  B  /  B 

Roast  Duck  Dumpling  Noodle  Soup . 6.75 

101.  fa  13  3  §  a  /  B 

Roast  Duck  Wonton  Noodle  Soup . 6.75 

102.  9  Si  SH  »  *  JK  B 

Vegetable  Noodle  Soup  . . 4.50 

103.  Ht  «  tt  3#a  B . 6.95 

Broadway  Special 
Chicken  Wonton  Noodle  Soup 

104.  «  Jd  a  *  K  8  B . 6.95 

Broadway  Special 

Chicken  Dumpling  Noodle  Soup 

105.  ft  3f  3  §  8  /  B . 6.75 

Fish  Ball  Wonton  Noodle  Soup 


10.75 


106.  3  §  a  /  B . 6.75 

Beef  Ball  Wonton  Noodle  Soup 

107.  ftS  -*RB  /  fil . .  6.75 

Fish  Ball  Dumpling  Noodle  Soup 

108.  'X  A  *  KE  B  /  B . 6.75 

Beef  Ball  Dumpling  Noodle  Soup 

109. X  13  iS  8 . 5.75 

B.B.Q.  Potk  Noodle  Soup 

110.  ft®  fa  a  ffi  a/  * . .  5.75 

Minced  Potk  & 

Preserved  Vegetable  Rice  Noodle  Soup 

mi.  5§ Smyrna  /  b . 6.75 

Assorted  Meat  Ball  w/Roastcd  Seaweeds  Soup 

112.  fi  St  }l  fa  ffi  B . 5.75 

Vietnamese  Style  Potk  Noodle  Soup 

113.  IB  tt  ft  &  a . . . 5.95 

Potk  Rib  Noodle  Soup 

114.  a  ^  fa  ffi  a . 5.95 

Soy  Beef  Noodle  Soup 

!8  M  M  4o  fet 

115.  SR  ¥  HJ  a . $6.75 

Pork  Hock  Braised  Noodle 

116.3  §  fi  8 . 6.75 

Wonton  Braised  Noodle 

117.  *  K  15)  B . 6.75 

Dumpling  Braised  Noodle 

118.3  S  fi  B . . . 6.75 

Wonton  Braised  Noodle 

119.  tt  r  ffl  as  15)  a . . . 6.75 

Beef  Stew  with  Braised  Noodle 

120.  e  s  *  it  a  a . 6.75 

Beef  Haslet  with  Braised  Noodle 

121.  K  ffi  ft  S  fJI  a . . . 6.75 

Mandarin  Potk  with  Braised  Noodle 

122.  M  6  »  B . 5.75 

Ginger  &  Scallion  with  Braised  Noodle 

123.  «  SI  Iff  S  fi  M . 5.75 

Vegetable  with  Braised  Noodle 

124.  »  ffi  ffi  £8  B . 8.50 

Special  Chicken  Braised  Noodle 

125.  fa  fl )  0  8 . 6.75 

Roast  Duck  Braised  Noodle 

126.  X  M  8)  B . 6.75 

B.B.Q.  Pork  Braised  Noodle 

127.  ffi  X  B>  8 . 6.75 

Beef  with  Braised  Noodle 

128.  a  fdi  7F  BB . 6.75 

Chinese  Broccoli  in  Oyster  Sauce 

129.  B  till  4  * . 6.75 

Broiled  Lettuce  in  Oyster  Sauce 

130.  ffl  ffi  M  a  a . . . 8.50 

Braised  Noodle  with  Special  Beef  Brisket 

131.  &  8 . 6.25 

Cold  Noodle 

132.  XO  ffi  ffl  SI  8 . 8.75 

XO  Beef  with  Braised  Noodle 


a 
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ffi  SH  Pm  "p-tlcd  Hoodie  &  Juk 

133.  J8  ffl  IH  8 . ..S9.75 

House  Special  Chow  Mein 

134.  hi  m  m  »  m . . . 9.75 

Scrambled  Eggs  with  Shrimp  Chow  Fun 

135.  T  »  ffl  fl . . . 8.50 

Hong  Kong  Style  Beef  Chow  Fun 

136. *  ifi  ffl  fil . 8.50 

Beef  with  Vegetable  Chow  Fun 

137.  »  £  ffl  fiJ . . . 8.50 

Satay  Beef  Chow  Fun 

138.  . 9.50 

Shrimp  with  Black  Bean  Sauce  Chow  Fun 

139.  msaigfiflfi . 9.75 

Shrimp  with  Vegetable  Chow  Mein 

140.  *i£i^fa!l!<8 . 8.75 

Beef  with  Vegetable  Chow  Mein 

hi  xiSHMSina  850 

Chicken  with  Vegetable  Chow  Mein 

142.  8i«  fattma .  . 8.50 

Pork  with  Bran  Sprout  Chow  Mein 

143.  &  till  •?.  ft  »  . 8  00 

Bean  Sprout  Chow  Mein 

144.  ftlfl'PfflttlFia . 9.50 

Black  Pepper  Beef  Chow  Mein 

145.  ffi  iffl  iP  * . 8.50 

Singapore  Rice  Noodle  (Spicy) 

146.  H  &  #  fa . 8.50 

Fried  Rice  Noodle  with  Assorted  Meat 

147.  . 8.50 

Rice  Noodle  with  Shredded  Duck  & 

Preserved  Cabbage 

148.  . 8.50 

Assorted  Meat  w/Shrimp  Sauce  Chow  (j!  Fun 

149.  XOB#*t*a© . 8.50 

XO  Sauce  Fried  Rice  Noodle  or  Lai  Fun 

150.  XOBSK&* . 10.75 

Seafood  Udon  with  XO  Sauce 

151.  10.75 

Beef  and  Enoki  Udon 

152.  . 8.50 

Chicken  Pan  Fried  Udon 

153.  t.W  T-KlfPa . 8.00 

Chives  Yee  Mein 

154.  XOHTdflfPB . 9.00 

Braised  Yee  Mein  with  XO  Sauce 

155.  10.75 

Seafood  Yee  Mein 

156.  S*KP\ttfP8 . 9.75 

Pork  Chop  Yee  Mein 

157.  &  ft  V . 8.50 

Singapore  Style  Chow  Fun 

158.  JftKffiffPB . 8.50 

Braised  Yee  Mein 


w/Eggplant  8c  Sesame  Pepper  Sauce 


159.  fc  ft  «  a 
Seafood  Chow  Mein 

160.  HR6*fatfSfi . 9.00 

Tomato  Beef  with  Spaghetti 

161  9.50 

Preserved  Vegetable  with  Beef  Chow-  Fun 

162.  ftftfifffifl . 8.50 

Sparcribs  with  B.B.S.  Chow  Fun 

163.  §  fit  S3  ft  8 . —  8.50 

Thai  Style  Fried  Noodle 

IS  SI  PUcc  PlaUo 

164.  ^fflfilfaSfi . S8.75 

Broadway  Special  Chicken  over  Rice 

165-  3  fa  K  ft  ffi . 8.50 

Sweet  (aim  with  Fish  over  Rice 

166.  3  fa  3  ffi . - . - . 8.00 

Sweet  Corn  with  Chicken  over  Ric 

167.  X  .-fl  H  ft  ffi . 8.50 

Vegetables  AND  Fuh  over  Rice 

168  «  tit  '1-  fa  ffi . 8.00 

Beef  with  Oyster  Sauce  over  Rice 

169.8  R  S  ffi . 8  00 

Kung  Pao  Chicken  over  Rice 

170.  <L  ft  ffl  fa  ffi . 8.50 

House  Special  Fried  Sweet  Rice 

171.  Sifl^faffi . 8.00 

Beef  with  Vegetable  over  Rice 

172.  (ft  §i  *>  ft  ffi . 8.75 

Prawns  with  Scrambled  Eggs  over  Rice 

173.  £  ffl  S  ffi . 8.00 

Chicken  with  Vegetable  over  Rice 

174.  . 8.00 

Minced  Beef  &  Egg  over  Rice 

175.  tt  ffl  ffl  fa  ffi . - . 8.00 

Beef  with  Bitter  Melon  over  Rice 

176.  as  H-  ft  ft  ffi . 8.00 

Sparcribs  with  B.B.S.  over  Rice 

177.  «  ffi  8  tt  ffi . 8.00 

Tomato  and  Chicken  over  Rice 

178.  fl  i«  S  f  ffi . 5.50 

Hai  Nan  Garlic  Rice 

(approximately  4  servings) 

0!  E5  B  n  l§  CAei’o  Special 

179. fi!?  iB  ffl  fl . $11.50 

Special  Beef  Brisket  Soup  by  Side 

180.  &  ffl  A  fa  (S ...  Whole  19.50  Half  10.50 
Broadway  Special  Chicken 

181.  m  9  EB  8 . 14.50 

Fr.ed  Frog  in  Spicy  8c  Salt  &  Chili 

182  flaCflfl  fl . *  1.50 

Scrambled  Egg  with  Oyster 

183.  «  «  ffl  » . 13-50 

Fried  Oyster  in  Spicy  &  Salt  &  Chili 

184.  SfiCSSfaft  . . . - . 9.75 

Garlic  Sliced  Potk  (Thai  StyltJ 

185.  3 . 9.75 

Thai  Style  Basil  Chicken 

186.  . 19  50 


Special  Chicken  &  Wonton  Soup  in  Clay  Pot 


*Ue$efa6leA 

9  M  &  *&■  &  Spinach  Stir-Fried  with  Bamboo  Shoots . 8.50 

jr&  #  j&5  -?■  Eggplant  in  Spicy  Garlic  Sauce  .  8.50 

t  lit  i  A  tt  Green  Pepper  with  Sliced  Potato  .  8  50 

ifc  ft  Stir-Fried  Mixed  Vegetables  . 8.50 

fH,  %  th  Salty  Cabbage  Stir-Fried  with  Bean  Curd  Skin . 8  50 

ifc  lt\.  35  Wheat  Gluten  Stir-Fried  with  Delicate  Squash  8  50 

W)  At  Delicate  Squach  Stir-Fried  with  Dried  Small  Shrimps .  8.50 

&  Spinach  Stir-Fried  with  Bean  Curd  Skin . 8.50 

®  /f  la  -o'  Celery  Stir-Fried  with  Lily  Bulb . 8.50 

^  IS  Chinese  Shitake  Mushrooms  &  Wheat  Gluten  in  Clay  Pot ... 

8.50 

I  Ji  31  "!*'  Chinese  Shitake  Mushrooms  &  Bok  Choy . 8.50 

.R  £.  ^  ^  ill  Mountain  Potato  (Chinese  Yam)  w/ Wood  Ear  Mushrooms.. 

8.95 

*R  ff  #•  25  Spring  Bamboo  Shoots  in  Shrimp  Sauce .  . 9.95 

JL  #  ;tb  #3  23  Red  Braised  Bamboo  Shoots . 9.95 

S  3t  /fc  Salty  Cabbage  with  Silky  Bean  Curd  Skin . 8.50 

-f-  0  $  A  String  Bean  Stir  Fried  with  Minced  Pork . 8.50 

it  tH  S.  ft  Red-Braised  Tofu . 8.50 

?  If  I  S  Home  Style  Tofu . 8.50 

j  /ft  -$•  a.  $  Spicy  Soft  Tofu  (Ma  Po  Tofu) . 8.50 

k  jfl  a.  ft  Tofu  and  Vegetables  in  Clay  Pot .  8.50 

rff  k  A*.  Yang  Zhou  Bean  Curd  Skin  (shrtmpjHjmSiicedMuihiooms)....  10.95 

il  31  £7  "t"  Afc  Bok  Choy  Sprouts  with  Thin  Bean  Curd  Slice  , . 8.50 

iA  &  Seasonal  Vegetables . Seasonal 


^  *DeMWt 

£  /ft  #  0]  Boiled  Sesame  Sweet  Rice  Ball . 4.50 

i3  6R  B)  -p  Small  Mochi  in  Rice  Wine  Soup . 4.50 

A  ft  iH  Eight  Treasure  Rice  &  Red  Bean  Cake . 475 

3.  ijr  & i  {$  Red  Bean  Pancake . 3.95 


$8.95  "Duuwi  Sfmiah  $9  50 

S  #  $  T  Kung  Pao  Chicken  %  k  4  ft)  Mongolian  Beef 

tit  Sweet  &  Sour  Chicken  |  |  +  f)  Green  Onion  Beef 

&  Sesame  Chicken  3t  i$  4-  I4)  Bok  Choy  Beef 

IS  General  Tao's  Chicken  ®  jyj  it  4-  J*]  Broccoli  Beef 

k  $  f*)  Afc  Fish  Flavor  Pork  a.  ft  4-  ft  Tofu  Beef 

%  S  tt)  Afc  Peking  Pork  %  a.  +  $  Snow  Pea  Beef 

®  If  S.  £)  Celery  w/Ham  5£  ft  Sweet  &  Sour  Pork 

ra  41  a.  fi  String  Bean  Chicken  ts  $  a.  4-  ft  String  Bean  Beef 

4  ffi  Mu  Shu  Chicken  4-  $  4-  ft  Mu  Shu  Beef 

4-  5B  ik.  3t  Mu  Shu  Vegetables  £  JR  <{f  ft]  Mu  Shu  Pork 


ffe  S  k  ft  Salt  &  Pepper  Fish 
t  %  k  ¥\  Kung  Pao  Fish 
%.  it  k  #  Bok  Choy  Fish 
fi  &  k  Ji  Pepper  Fish 
S  a.  k  K  Snow  Pea  Fish 


$10.95 

JR  Sweet  &  Sour  Shrimp 
I  i  IS  Snow  Pea  Shrimp 

£  /ft  *R  Sesame  Shrimp 

E9  £  A.  *R  String  Bean  Shrimp 
£  JR  Mu  Shu  Shrimp 

.¥.  th  sS  4  #P  Black  Pepper  Beef 


tt  |ai  fai  )ai  2  2 


AmeA  Special  S4a&f&u  "Dim  Sum 


&  a.  %.  SweefSoybean  Milk .  1.75 

;4  You  Tiao  (Chinese  Donut)  .  .  175 

&  a.  S  Savory  Soybean  Milk  2.00 

&  fe  00  Savory  Rice  Roll  .  275 

fe  ffl  Sweet  Rice  Roll  .  275 

a.  iJS  &  <#}  Red  Bean  Puff  .  4.95 

M  h  A*,  ft  fif  Turnip  Puff  .  4.95 

#&/*)&&  Pork  &  Chinese  Spinach  Won  Ton  7  50 

fy  fft  -I*  fi  ft  Small  W'on  Ton  in  Clay  pot  6.95 

k  %  ty  fi  Vegetable  Fried  Rice .  6  50 

k  3t  ty  Vegetable  Fried  Noodle  6  50 

ft SfctkAfc  (  Btiik  )  Chicken  or  Beef  Fried  Noodle  6  95 


Shanghai  Restaurant 


AukcA  Plate  Specials 


$6.50 


$6.95 


?  f  #  T  Kung  Pao  Chicken 
ft  8  #  Sweet  &  Sour  Chicken 

z.  /ft  tS  Sesame  Chicken 

£  £  tit  General  Tao's  Chicken 

Afc  Fish  Flavor  Pork 
At.  Peking  Pork 
^  Ma  Po  Tofu 
$  Red-braised  Tofu 
$  Home  Style  Tofu 
k  Eggplant/Garlic  Sauce 
if  8  i*l  Sweet  &  Sour  Pork 
k  ft  $  Mixed  Vegetable 


k.  k  4-  F*J  Mongolian  Beef 

M-  4-  f*)  Green  Onion  Beef 

k  4  fi]  Mongolian  lamb 

I  |  4  1*1  Green  Onion  Beef 

k-Wt  SF  8f  Red  Braised  Pork  w/Bean 
Curd  Skin  Knots 

;ib  ^  a?  S  /^]  Small  Meat  Ball  Stuffed 
in  Wheat  Gluten 
£  i£  4-  f*)  Bok  Choy  Beef 

fit  AS  ft  4-  /A]  Broccoli  Beef 

S  /f  f5)  Celery  w/Ham 

§  a.  4-  Snow  Pea  Beef 
JL  $  4-  1*1  Tofu  Beef 

es  ^  i.  4-  fi]  String  Bean  Beef 


Business  Hours: 

-¥-#  Breakfast:!  9:00  a.m.  -  1 1:00  a.m. 
Lunch:  11:00  a.m.  -  5:00  p.m. 
Dinner:  5  p.m.  -  9$0  p.m 

We  do  delivery  &  take-out 


$7.45 


itt  M  k  ft  Salt  &  Pepper  Fish 

t  ft  k  £  Kung  Pao  Fish 

£  if[  Y\  Bok  Choy  Fish 

tt  ffe  H  Pepper  Fish 

£  a.  k  > i  Snow  Pea  Fish 

0  $  i  ®  String  Bean  Chicken 


Atf  6£  fR  Sweet  &  Sour  Shrimp 
%  a.  JR  Snow  Pea  Shrimp 

£  ift  JR  Sesame  Shrimp 

0  $  i  ifi  String  Bean  Shrimp 

SfeBiSW  Black  Pepper  Beef 
f  nh  Mushroom  w/Wheat  Gluten 


NO  MSG 

Tel:  (415)  982-0618 


tvit£  Pa*tea4e 


640  Jackson  Street, 
San  Francisco,  CA  94133 


4-  5S  &  Mu  Shu  Chicken 

4-  jS  ‘A  ‘A  Mu  Shu  Vegetables 
4  fS  IS  Mu  Shu  Shrimp 


$6.95 


4-  ^  4-  (*]  Mu  Shu  Beef 
4-  5R  ft  A  Mu  Shu  Pork 


2  Hours  Free  Parking  with  Minimum  Purchase  of  $40 

%  9 40 7tsx  Ji*r  a #44 *  * &  ft  ffl  + 


$]  |$f  P<vr4,  Seel  £<%*k6-  and  ‘PtMitny 


13  if  it  A.  Kaofu  (Firm  Tofu  w/  Dried  Chinese  Shiiakei  Wood  Ear  Mushrooms) . 4.50 

)%  #  ft  A  Cucumber  Salad . . . . .r.^| . 3.75 

£  -f-  fa  sA  firm  Tofu  Mixed  wilh  Ma  Lan  Tou  4.50 

4r  4'  ft  Five  Spice  Beef . . . 5.75 


W  Drunken  Chicken . 

-ft  IS  San  Huang  Chicken 

ft  Duck  Marinated  with  Soy  Sauce . 


$  ^  ijt  ^  Nanking  Salty  Duck . 6  75 

>1  ft  I*)  Zheng  Jiang  Ham . 6.95 

;i  &  $  Jelly  Fish . . . . . • . 6.95 

A  Smoked  Fish..... . . . - . . . 6.95 

#  d'  ft  A  Small  Yellow  Croaker . . . . . . . • . 6.95 


tl.  '  Sez^rmd 


li  ft  *&•(=.*>  Shrimps  Stir-Fried  with  Egg  and  Yellow  Chive . 9.25 

■ft  ifi  -f-  Small  Shrimps  Sauteed  in  Wine  Sauce . 13.75 

■h  f|.  if*  Stir-Fried  Shrimps  with  Shell . . . . 12.50 

A  fit  3  ft  Salt  &  Pepper  Shrimps  without  Shell . 12.50 

ft  tfe  A.  .A  Green  Pepper  Fish  Fillet . 10.95 

Ui  y  epper  Fish  Fillet . 10-55 

f#  it 3  A.  K  Stir-Fried  Fish  Fillet  in  Wine  Sauce . 10.95 

Stir-Fried  Fish  Fillet  in  Vineger  &  Sweet  Sauce  10.95 

^  -ft  a  ft  Stir-Fried  Fish  Fillet  with  Yellow  Chive . 10.95 

A  tJc  ft  a,  #  Boiled  Spicy  Fish  Fillet . 12.95 

&  jft  ftp  ,A  Braised  Silver  Carp  with  Green  Onion . 13.95 

&  ij  ffc  ft.  Small  Yellow  Croaker  Lightly  Fried  with  Seaweed  Batter  9.95 

fa-  -fr  ft  Red-Braised  Yellow  Croaker . 14.95 

A  Pine  Nut  Yellow  Croaker . ..15.95 

A  A  £'l  4-  Red  Braised  Grass  Carp  Tail . 14.95 

jo.  tft  /it  Red  Braised  Grass  Carp  Middle . . . 13.95 

Hi  |  Jt  A  Salt  &  Pepper  Chilean  Sea  Bass . 12.50 

Chilean  Sea  Bass  Steamed  with  Salty  Cabbage . 12.50 

¥  A.  Stir-Fried  Eel . . . 12.95 

&  ft  il  A.  Stir-Fried  Eel  with  Yellow  Chive . . . 12.95 

ffi  £  Sea  Cucumber  in  Shrimp  Sauce . 18.50 

A*-  ft,  4  Red-Braised  Sea  Cucumber . 18.50 

.2.  ffr  &  ft-  Sea  Cucumber  Braised  with  3  Ingredients . 17.50 

ffe  S  i#  S  Salt  &  Pepper  Whole  Crab . Seasonal 

•»  j)c  /  i-fr  w  /  ft  m  Live  Fish,  Crab  and  Lobster . Seasonal 


S4ottf4eU  “Dim  Sum  and  Handle 


>V  ft  fc  (  8  ) 

£  A  &  C  6  ) 

+  i*l  ft  tt  (  6  ) 
ft  i*l  ft  tt  (6) 

4  a  &  &  ( 6 ) 
&&&!*]*&  (10) 

&  A  ft  (  6  ) 

&&tta*ft  (io) 

(  4 ) 

ft  ft  4 

4  77  tt  (  6  ) 

ft  77  t/7  (  6  ) 

ft  *  ft  S  (  6  ) 

%  ii  ft 

St  £***►*« 

a  a  «k 

i  &  ft.  ik  & 
JL  &  *  &  ft 
*R  *>  ft 
A  &  A  *1  *>  ft 
I  a ,  (*]  ft  #  ft 
,  /V  ft  ft  ft  ft 
/Ani#ft 
»  ft  A  m  *  ft 
fc  fa  ft 

ft  ft  ft 

A  *  ft 

ft  ft  ft  ft 
ft  A  ft 

^  4-  ^  ft 
ft  %  ft  ft 
A  *  rti  ft  ft  ft 
ft  ft  fe 
«  ft  ft. 
a  *  id  «i 

ft  A  ft  I®  (  4  ) 

at  ft  ft  DO  ( 4 ) 


Xiao  Long  BaolSoup  Dumplings) . 

Crab  Meat  Soup  Dumplings . 

Small  Pan-Fried  Pork  Buns . 

Beef  Potstickers . . . - . 

Pork  Potstickers . . . 

Steamed  Beef  Dumplings . 

Boiled  Chive  &  Pork  Dumplings . 

Steamed  Vegetarian  Dumplings 
Boiled  Cabbage  &  Pork  Durqplings 

Spring  Rolls . 

Layered  Mantou  (Steamed  or  Fried) 

Steamed  Mantou  (Steamed  or  Fried) 

Fried  Mantou  (Chinese  Bread) . 

Siu  Mai . . . . 

Green  Onion  Pancake . . . 

Rice  Cakes  with  Pickles  &  Shredded  Pork . 

Rice  Cakes  with  Chinese  Spinach  &  Shredded  Pork. 

Rice  Cakes  with  Spinach  &  Shanghai  Bac . 

Dungeness  Crab  on  Top  of  Rice  Cakes . 

Shanghai  Thick  Chow  Mein . 

Shanghai  Fried  Thin  Noodle . 

Fried  Noodle  with  Shrimps . 

Fried  Noodle  with  Black  Pepper  Beef 
Green  Onion  Shredded  Pork  Noodle 
Eight  Treasure  Chili  Sauce  Noodle  in  Soup 
Eight  Treasure  Chili  Sauce  Noodle 

Soy  Sauce  Beef  Noodle  in  Soup . 

Dan  Dan  Noodle . 

Zha  Jiang  (Chili  Sauce)  Noodle . 

Smoked  Fish  &  Noodle  in  Soup . 

Braised  Eel  &  Noodle  in  Soup . 

Kaofu  &  Noodle  in  Soup . 

Noodle  in  Curry  Beef  Soup . 

Vegetables  &  Noodle  in  Soup . 

Salty  Cabbage  Shredded  Pork  &  Noodle  in  Soup.... 

Yang  Zhou  Fried  Rice . 

Fried  Rice  with  Shrimps . 

Steamed  Bacon  and  Vegetable  with  Rice 

Steamed  Rice . 

Boiled  Pork  Sweet  Rice  Ball . 

Bolied  Sesame  Sweet  Rice  Ball . . . 


*  *  *.  a 

ft 

Dong  Po  Pork . . . . . 

. 4.50 

. 6.95 

is.  ift  A  #t  ft 

ft 

Red  8raised  Pork  with  Bean  Curd  Skin  Knots . 

. 9.50 

19  qt 

# 

. 8.95 

. 5.95 

fr  ft  m 

sg 

Red  Braised  Lion's  Head  (Meatball) . 

. 8.95 

ft  ft  m  * 

SR 

Lion's  Head  (Meatball)  in  Clay  Pot . 

. 9.50 

. 4.75 

ft  ft  * 

sS 

Small  Meatball  Stuffed  in  Wheat  Gluten 

. 9.50 

ft.  A 

Red  Braised  Pork  Upper  Leg 

...  16.95 

>-  -a  «  lift 

T 

Kung  Pao  Chicken  . . 

. 8.95 

. 6.50 

-T-  ft 

T 

Spicy  Chicken  . 

ft  ^  #9  -A 

ft 

Chicken  Braised  withGhestnut . 

....  10.95 

. 6.50 

e rhif Ifpn  Wings 

. 3.75 

ft  A  ft  ft 

ft 

Fried  Chicken  Wings  with  Garlic . 

. 8.50 

. 3.50 

A  ft  4  ft 

ft 

Shanghai  Style  Duck  (half) . 

....  13.95 

. 3.50 

£  ft-  4- 

ft 

Beef  Stir-Fried  with  Green  Onion 

. 9.50 

ar  A  -4 

. 9  50 

Angus  Beef  Stir-Fried  with  Mushrooms . 

ft  'j§J  4- 

. 9.95 

. 7.95 

8  *  + 

ft 

Lamb  Stir-fried  with  Green  Onion . 

. 9.50 

*  4 

ft 

Mongolian  Lamb  . . . 

. 9.50 

ft  ft  4-  £  ft 

$ 

Bamboo  Shoots  with  Shanghai  Spinach  and  Pork  ... 

....10.95 

.  ■ 

/a  vr  ft 

ft 

Eight  Treasures  in  Chili  Sauce . 

. 8.95 

. 24.95 

A  g  *>  ft 

i 

Bamboo  Shoots  with  Sliced  Pork  . 

. 9.50 

X  if  46 

Three  Treasures  on  Top  of  Bean  Curd  Noodles . 

....10.95 

. 8.50 

ft  -f-  ft 

Bean  Curd  Slice  Stir-Fried  with  Pork  . 

. 6.50 

ft  ft  ft  4-  ft 

if 

Firm  Bean  Curd  Slice  Stir-Fried  with  Pork  &  Yellow  Chive.  9.95 

StUifi 


*  4  ft  ft 

ft  3.  ft  ft  ft  ft 

■ss  4-  i*i  ft 
r*L  ft  ft 

ft  t  s.  ft  * 

ft  4  ft  ft 

4  ft  A  * 

ft  3  ft  ft  (  A  ) 
ft  %  ft  ft  (  4  ) 
ft  ft  *  A  ft 

tff  ft  *  4  ft  ft 
ft  ft  A  «  ft 

A  ft  *  #■  JL  A  ft 


a 

Corn  &  Chicken  Soup  . 

Firm  Tofu  &  Vermicelli  Soup 
Curry  Beef  Soup  . 


Hot  and  Sour  Soup 

Chinese  Spinach  &  Tofu  Soup  5.95 

Delicate  Squash  &  Egg  Soup  5.95 

Mrs.  Song's  Fish  Soup  .  6  9j 

Boiled  Bacon  &  Pork  Soup  (Large)  '2  95 

Boiled  Bacon  &  Pork  Soup  (Small)  7.00 

Yellow  Croaker  Soup .  '4  95 

Won  Ton  Chicken  Soup  in  Clay  Pot  '8  95 

Fish  Head  Soup  in  Clay  Pot  .  '115 

Sea  Cucumber  and  Tofu  Soup  . '0  95 


27  W  St  SWEET  &  SOUR  PORK  .  7.25 

Deep  fried  pork  w/  pineapple,  onion  &  bell  pepper  served  with 
sweet  S  sour  sauce. 

28  *  a  1*1  MO  SHU  PORK .  7.95 

Pork,  cabbage,  onion,  bamboo  shoot  &  egg  stir  fired.  Served 
with  hoisin  sauce. 

29  # L  £  Jl  &  BBQ  PORK  W /  MIXED  VEGETABLE  . . .  7.50 

BBQ  pork  sauteed  with  broccoli,  snow  peas,  celery  water 
chestnut,  bamboo  shoots  &  hash  mushroom 


30  fft  ‘A  £  t  CHICKEN  EGG  FU  YOUNG  .  7.95 

Tender  chicken,  bean  sprouts,  onion  &  egg  served  with  chefs 
special  sauce. 

31  #  £  g  $•  SHRIMP  EGG  FU  YOUNG .  7.95 

Shrimp,  bean  sprouts,  onion  &  egg  served  w/  special  sauce. 

32  +  &  £  *  BEEF  EGG  FU  YOUNG  .  7.95 

Beef,  bean  sprouts,  onion  S  egg  served  with  chefs  special 
sauce. 


'eqetarian 


r  33  A  4  &  ^  SPICY  EGG  PLANT  . 7.25 

Eggplant  slices  sauteed  then  braised  in  Szechuan  saouce 

34  t>*U#  BRAISED  BEAN  CURD  . 7.25 

Bean  curd  sauteed  with  celery,  fresh  mushroom  In  a  rich  brown 
sauce 

r  35  A  £  3.  $  SPICY  BEAN  CURD  . 7.25 

Bean  curd  sauteed  onion,  boll  popper,  green  peas  &  strawn 
mushroom  in  a  spicy  garlic  sauce. 

r  36  '£#.§-$  RUNG  PAO  TOFU  .  7.25 

r  37  t  #  £  RUNG  PAO  MIXED  VEGETABLE . 7.25 

38  -ft  £  ASSORTED  VEG  W /  GARLIC  SAUCE  . .  6.25 

39  *  £  MU  SHU  VEGETABLE  .  7.25 

39A  J»  £  if  £  CASHEWNUT  W /  MIXED  VEGETABLE  7.25 

r  39B  ts  Jl|  3.  4  SZECHUAN  TOFU .  6.95 

39C  k&va^S.  SAUTEED  GREEN  BEAN 

W/  GARLIC  SAUCE  .  6.95 

£«*&riooJL 

40  48  III  ty  fe  HOUSE  SPECIAL  FRIED  RICE  .  6.25 

Pice  stir-fried  with  BBQ  pork  chicken,  shrimp,  green  onion  & 
lettuce 

41  m.  { SHRIMP  FRIED  RICE  . 5.25 

Rice  stir-fried  with  shrimp 

42  SL  )(L  *>'  fo  B.B.Q.  PORK  FRIED  RICE  . 5.25 

Rice  stir-fried  with  BBQ  pork 

43  H  *>'  fe  CHICKEN  FRIED  RICE . 5.25 

Rice  stir-fried  with  chicken 

ta  ft  STEAM  RICE . (L)  1 .00  ....  (S). .  0.50 

44  43  <1  ti  HOUSE  SPECIAL  CHOW  MEIN  .  6.50 

Golden  pan  Pled  noodles  will,  shrimp,  chicken  .  beef  &  BBQ 

45  $%  CHICKEN  CHOW  MEIN  . 5.25 

Pan-fried  noodles  with  chicken  &  mixed  vegetables 

46  SHRIMP  CHOW  MEIN .  6.25 

Pan  fried  noodles  with  shrimp  and  mixed  vegetables 

47  +»'>'«  TOMATO  BEEF  CHOW  MEIN  .  5.95 

Pan  fried  noodles  with  tomato,  beef  S  mixed  vegetables 

r  48  ITHl  *>'*.*>  SINGAPORE  NOODLE .  7.50 

49  .f-  &  ft  VEGETABLE  FRIED  RICE  (NO  EGG)  ..  5.25 

50  43  III  *>-  4»  HOUSE  SPECIAL  CHOW  FUN .  7.50 

51  it  ty  +  IT  BEEF  CHOW  FUN  .  7.50 


Min.  Service  for  Two 
$8.50  per  person 


Won  Ton  Soup 

Deep  Fried  Crab  Meat  Cheese  Won  Ton 
Garlic  Chicken  Wing 
Sweet  and  Sour  Pork 
Chicken  Chow  Mein 
Fried  Rice,  Tea  and  Cookies 


For  3-4  Person,  add 
Beef  with  Mixed  Vegetable 


For  5  -  6  Person,  add 

Rung  Pao  Chicken 


For  7-8  Person,  add 
Prawns  with  Cashew  Nut 


52.  DEEP  FRIED  CRAB  MEAT  CHEESE  WON  TON  . 3.£ 

Crab  meat,  cream  cheese  chopped  green  onion,  with  sweet 
&  sour  sauce,  very  tasty 

53.  ASSORTED  APPETIZER . 6i 

Combination  of  Prawns(2),  Egg  Roll(2),  Crab  Meat  Cheese  Won  ton(2) 
and  Garlic  Chicken  Wing(2) 

54.  CADILLAC  WOK  BEEF  . 8.£ 

Slices  beef,  marinaded  in  our  own  original  sauce, 
sauteed  mushroom  and  onion 

55.  LEMON  CHICKEN . 7.' 

Breaded  Chicken,  deep  fried  to  golden  brown,  with  home  made  lemon  sauce, 
for  all  sweet  and  sour  lovers 

56.  PRAWNS  WITH  LOBSTER  SAUCE  . 8.£ 

Fresh  prawns  simmered  in  a  sauce  of  egg,  minced  pork  and  black  bean  sauce 

57.  SZECHUAN  PORK  (HOT) . 7.' 

Slices  of  pork  sauteed  with  bamboo  shoots  and  our  own  special  spicy  sauce 

58.  OYSTER  SAUCE  BEEF  . 7.' 

Slices  of  beef  fdet  and  bamboo  shoots,  sauteed  in  wine  and  imported  oyster  sauce 

59.  ALMOND  CHICKEN  CHOW  MEIN  . 6.£ 

Diced  chicken,  almond,  mushroom,  bamboo  shoots  and  water  chestnut 
toss-cooked  with  pan-  fried  egg  noodles. 


SZECHUAN-  HUNAN-CANTONESE 
CHINESE  RESTAURANT 


FOOD  TO  GO 
OPEN  7  DAYS  A  WEEK 
Mon-Sun  11 :30am-9:30pm 


373  SPROWEE  CREEK  RD., 

garbervilee 

(707)  923-2343 


f  HOT  &  SPICY 


f  ~  HOT  &  SPICY 


13  +  l*J  BEEF  WITH  BROCCOLI .  ' 

Tender  beef  strips,  first  marinated,  then  sauteed  with  broccoti 
in  a  delicious  brown  sauce. 

13A  ft  H  ft  ft  BEEF  WITH  MIXED  VEGETABLE . ' 

Tender  beef  sauteed  wf  mixed  vegetable  in  a  garlic  sauce 

C  14  £  *  *  *1  MONGOLIAN  BEEF  .  ' 

Tender  beef  sliced,  green  onions  and  onion,  stir  fried  and 
garnished  with  deep  fried  rice  noodles. 

14A  ra  M  +  [*]  SZECHUAN  BEEF  . 

Tender  beef  sauteed  green  in  a  speical  spicy  sauce 

15  A  SI  4  1*1  BEEF  WITH  BEAN  CURD  .  ' 

Tender  baat  strips  sauteed  rath  bean  curd  in  a  delicious  Iren n 

16  S-  #  +  TOMATO  BEEF  . . 

Tender  beef  sbr  fried  with  tomato,  onion,  bell  pepper  &  celery 

17  -fr  &  ft  BEEF  WITH  BELL  PEPPER  . 

Tender  beef  sauteed  with  bell  pepper  &  onion 

17A  X  *4-  *  BLACK  PEPPER  BEEF . . 

Tender  beef  sauteed  with  black  pepper,  garhc  onion,  in  wine 
sauce.  A  very  tasty  dish. 


1  %  fr  4  VEGETARIAN  EGG  ROLLS  (4) . ‘ 

Bamboo  shoot  cabbage  A  Vegetables,  wrapped  in  noodle  Skins 
A  deep  fired  with  sweet  A  sour  sauce 

2  ft  JR  FRIED  PRAWNS(IO)  .  ‘ 

Prawns  dipped  in  a  light  butler  A  deep  fried,  served  with  sweet 

3  ft  m  &  CHICKEN  SALAD . 

4  m  m  POT  STICKERS  (6)  . ■ 

4A  ft  #  %  GARLIC  CHICKEN  WING  (6)  . : 

4B  ft  t  3-  FRIED  WONTON  (10) . i 

4C  &  tl  M  FOIL  WRAPPED  CHICKEN  (8)  . 

4D  5.  &  SLICED  B.B.Q.  PORK . 


Served  Monday  through  Sunday 
11:30  A.M.  -  3:30  P.M. 

Served  in  House  with  Soup  of  the  Day,  Cookies  &  Tea 


A.  SWEET  AND  SOUR  PORK,  FRIED  RICE, 

GARLIC  CHICKEN  WINGS  . 

B.  ALMOND  CHICKEN,  FRIED  RICE,  FRIED  WON  TON 
rC.  MONGOLIAN  BEEF,  FRIED  RICE,  CRAB  MEAT  ' 

CHEESE  WON  TON . 

D.  ALMOND  CHICKEN  CHOW  MEIN,  SWEET  &  SOUR 
PORK  CRAB  MEAT  CHEESE  WON  TON . 


5  HOUSE  SPECIAL  WONTON  SOUP . ! 

Wonton,  shrimp,  pieces  of  chicken,  BBQ  pork  and  vegetables 
in  chicken  stock. 

6  «4*£f  SHRIMP  WONTON  SOUP  . ! 

Shrimp,  won  ton  A  vegetable. 

7  SLMLt&Hj  B.B.Q.  WONTON  SOUP  . 2 

BBQ  pork,  won  ton  A  vegetable 

8  t  %  WON  TON  SOUP  . ■ 

Wonton  A  vegetable 

9  t»it!  WON  TON  NOODLE  .  • 

9A  5-  ft  f  EGG  FLOWER  SOUP  .  • 

9B  St  4  *  HOT  AND  SOUR  SOUP . ■ 

9C  »  &  f  SIZZLING  RICE  SOUP . 

9D  **4-Bl*  WESTLAKE  BEEF  SOUP . : 


18  *  #.  4  CHICKEN  CHOP  SUEY  . 

18A  k  4  ft  4  CHICKEN  WITH  GARLIC  SAUCE 

Tender  chicken  sauteed  onion  wt  garhc  sauce 

19  £  ft-  m  T  ALMOND  CHICKEN . 

A  combination  of  chicken  pieces,  celery,  c 
served  In  a  rich  brown  sauce  end  g. 
almond. 

20  M  T  CASHEW  NUT  CHICKEN . . 

Tender  chicken  pieces,  water  chestnuts,  green  bean,  snow 
peas,  bamboo  shoots  A  celery  in  a  special  tasty  sauce,  garnish 
with  toasted  cashew  nuts. 

21  t  4#  4  KUNG  PAO  CHICKEN . 

Diced  chicken  sauteed  with  water  chestnut,  celery,  bell  pepper 
in  a  spicy  hot  sauce,  garnished  with  roasted  peanuts. 

21 A  4.  IK  #  HOT  PEPPER  CHICKEN  . . .  ' 

Sauteed  tender  chicken  w/  chib  pepper  A  black  bean  sauce 

22  *  ®  M  4  CURRY  CHICKEN . .... -  v  ' 

Tender  chicken  pieces  sauteed  with  bell  pepper  onion  A  celery 
in  a  delicious  curry  sauce. 

23  «  SI  Jft  SWEET  &  SOUR  CHICKEN  . ' 

Deep  fried  chicken  with  pineapple,  bell  pepper,  on/on  and  served 
with  sweet  A  sour  sauce. 

23A  &  It  @  HOT  AND  SOUR  CHICKEN  . 

Deep  fried  chicken  braised  in  Hunan  sauce 

24  *.  «  it  MU  SHU  CHICKEN . 

Boneless  chicken  pieces,  cabbage,  onion,  bamboo  shoolsegg, 
sauteed  in  a  special  hoisin  sauce. 

25  4  CHICKEN  Wl  MIXED  VEGETABLE  .... 

Tender  chicken  pieces  sauteed  with  broccoli,  snow  peas  celery, 
water  chestnut,  bamboo  shoot  A  fresh  mushroom 

26  S  ir  St  4  MONGOLIAN  CHICKEN  . . . 

Tender  chicken  pieces,  green  onions,  onion,  bell  pepper  stir  moo 
and  garnished  with  deep  fried  rice  noodles 

26A  k  +  ift  GENERAL'S  CHICKEN  . . . . 

Deep  fried  chicken  and  sauteed  garhc,  bell  pepper,  onion  and 
chili  pods  in  szechuan  hoi  sauce. 

26B  h-  8  THAILAND  CHICKEN . . . . 

Crispy  chicken  wing  w/  sweet  chib  sauce  on  side,  very  tasty. 

26C  3b  t  St  HOUSE  SPICY  CHICKEN  . . . 

Crispy  chicken  sauteed  garlic  green  onion  wf  special  wine  sauce 


1.  BROCCOLI  WITH  OYSTER  SAUCE  . 

2.  BEEF  WITH  TENDER  GREEN  OVER  RICE 

3.  BEEF  WITH  BROCCOLI  OVER  RICE . 

f-  4.  MONGOLIAN  BEEF  OVER  RICE . 

5.  CHICKEN  WITH  ALMOND  OVER  RICE  . . 
r  6.  KUNG  PAO  CHICKEN  OVER  RICE . 

7.  SWEET  &  SOUR  PORK  OVER  RICE  . 

8.  TWICE  COOKED  PORK  OVER  RICE . 

9.  MUSHROOMS  W /  OYSTER  SAUCE  RICE  . 

r  10.  CURRY  CHICKEN  OVER  RICE . 

11.  BEEF  WITH  SCRAMBLE  EGG  OVER  RICE 

11A.  MIXED  VEGETABLE  OVER  RICE . 

C  11B.  KUNG  PAO  SHRIMP  OVER  RICE . 


vater  chestnut 
with  roasted 


10  t  JR  ft-  KUNG  PAO  SHRIMP . 

Sauteed  fresh  prawns  with  bamboo  shoots,  water  chest 
pepper,  celery  and  onion  in  a  spicy  garlic  sauce. 

11  -St  &  JR  SWEET  &  SOUR  SHRIMP . 

Deep  fried  prawns  with  pineapple,  onion,  bell  pepper , 
served  with  sweet  A  sour  sauce 

12  jft  a  m  4  SHRIMP  W/ MIXED  VEGETABLE 

Prawns  sauteed  with  mixed  vegetables  in  a  garlic  sat 

12A  *.  * f.  JR  #  PRAWNS  WITH  GARLIC  SAUCE  . 

Sauteed  prawns  garhc,  onion  in  chefs  wine  sauce 

12B  WALNUT  LEMON  PRAWNS . 

Prawns  in  egg  butter,  fired  to  a  golden  brown,  cookec 
in  a  sweet  lemon  sauce,  topped  with  crunchy  walnut. 

I2C  $■  S  «  THAILAND  PRAWNS  . 

Prawns  sauteed  ginger  and  green  onion  in  wine  saua 


vegetarian 

11:30  A.M.  -  3:30  P.M. 


12.  SAUTEED  GREEN  BEAN  OVER  RICE 

13.  TOFU  CHOW  MEIN . 

14.  TOFU  WITH  ASSORTED  VEGETABLE  . . . 

15.  SAUTEED  GARLIC  WITH  BROCCOLI 

16.  VEGETABLE  FRIED  RICE  (NO  EGG) . 

17.  SWEET  AND  SOUR  MIXED  VEGETABLES 


C  HOT  4  SPICY 


C  HOT*  SPICY' 


Chef  Special  Dim  Sui 


sm 

Dried  Scallop  Egg  While  Fried  Rice 

Fook  Kin  Fried  Rice 

Lover’s  Fried  Rice 

Rich  men  Fried  Rice 

Sailed  Fish  and  Chicken  Fried  Rice 


Salt  &  Pepper  Squid 


Vegetarian  Goose  (8ean  Curd 


Chicken  Wings  w/  Salt  &  Pepper 


Soy  sauce  fired  noodle 


Roulette)- 


Fried  Shrimp  Roll  W/Garlic 


Thai  style  Chicken  lettuce  cup 


Rice  Noodle  roll  w/  Chef's  X.O.  Sauce 


Dry  Braised  Long  Bean 


Canton  Seafood  Dim  Sum 


□  ■sa.».;+*M>'S*  sio 

Braised  E-Fu  Noodle  w/  Mushroom  in  abalone  sauce 

Dry  Scallop  w/  Mushrooms  Braised  E-Fu  Noodle 

□  iSHIWiti!  $10 

House  Special  Noodle  Soup 

□  $fi; 

Saiay  Beef  wiih  Chow  Fun 

□  $16 

Sauteed  Giam  Clam  over  Pan  Rice  Noodle 

□  $12 

Thai  Siyle  Pan  Noodle  Soup 

□  $12 

Siir-fried  Rare  Mushrooms  with 

Egg  Noodles  in  Soy  Sauce 

□  $12 

Pork  Sparerib  with  Preserved  Vegetable  Chow  Fun 

□  $12 
Seafood  Pan  Fried  Hongkong  Style  Noodle 


855  Folsom  Street, 
San  Francisco.  CA  94107 


■gneJ:FBS.E.J&' 
Stuffed  Bean  cake 


Broil  Beef  Tripe 


taSEJS-?' 

Selt  &  Pepper  Eggplant 


Tel:  (415)  495-3065 
Fax:  (415)  495-0815 
www.CantonSF.com 


Shark's  Fin  Meat  Dumpling  In  Su- 


Chinese  Broccoli  W/Oyster  Sauce 


iSU-H  ®  _ 

Country  Style  Soy  Fried  Tofu 


-S-SflS 

Crystal  Chicken  Feet 


Table 


Tasiers  selects 


Guests  Choice 


Korean  style  Beef  short  Rib 


Crispy  Roast  Duck 


Mtt 

Chrysanthemum 
( iinseng  Hoot  . 


Steamed  Empres  Chicken 


Cured  Ham  Hock 


B  _ 

Japanese  Seaweed  Salad 


B.B.Q.  Pork  Sparerib 


Oolong 


Kuan  vii 


Jasmine 


Peking  Duck  Roll 
■KP.flMM*  Pictures  are  for  illustration  purpose  only 


Soya  Sauce  Beef  Brisket 


Soya  Sauce  Duck  Tongue 


Jelly  Fish 


Design  and  Print  by  Tme  Light  Printing  Co.  (41  SI  239-2409 


Chef  Special  Rice  Plate 


Chef  Special  Noodle  Plate 


Si  12  $1.00/  person*  J  [till/  $1.50/  person  (mill,  for  P)' 


Hr7£i5RJ3  -?■  - 

Stuffed  Eggplant  W/Shrimp  Meat 


King  Of  Canton  Shrimp  Dumpling 


Sticky  Rice  W/Dried  Scallop  Vegetarian  Egg  Rolls 


Bean  Curd  Skin  Rolls 


-  - 

Fried  Crab  Claw  $3.85  each  Steamed  Scallop  Dumpling  W/Garlic 


Shrimp  Dumpling  W/Celentro 


B.B.O.  Pork-Turnover 


■*  m&msa 

Mixed  Seafood  Dumpling 


Black  Bean  Clam  $6.50 


Walnut  Prawn  $7.50 


Shanghai  Style  Meat  Dumpling 


Fried  Shrimp  Dumpling 


Fried  Shrimp  Balls  W/Stripes 


•  3-3UNM0 

Rice  Noodle  Stuffings 


M-5I3E*  — 

Shrimp  Dumplings  W/Spinach 


Stuffed  Mushrooms  W/Shrimp 


Shrimp  Stuffed  Bell  Pepper 


Shrimp  Dumpling  W/Pea  Sprout 


Vegetarian 


House  Sepcail  S4.50 


ffi  Dim  Sum  Large 


Dim  Sum  Small 


Dim  Sum  Medium 


Mango  Pudding 


Birthday  Bun 


Veggie  Taro  Puff 


Coconut  Cake 


Dim  Sum  Medium  $3.25 


HI 

v 

Traditional  Paper  Wrapped  Chicken 

- 

Deep  Fried  Sesame  8alls 

•ttuV 


i»S#SS  Soup  Wonton  &  Soup  Noodle 

165.  71  if  rB  Wonton  Soup . 4-95 

166.  'J?  if  (8  9  Wonton  Noodle  Soup . 4-95 

167.  K?  3  T?  r8  Wor  Wonton  Soup . 6.95 

168.  ®  IP  3  S  Hung  fao  Yee  Foo  Wonton  Soup . 6  95 

169.  ffiSfPK?®#  Shredded  Duck  Meat  Yee  Foo  Wonton  Soup . 8.25 

1  70  .Vi  $  3  if  rti  Shrimps  Wonton  Soup . 6-95 

171  2  tfi  3  if  a  B.B.Q.  Pork  Wonton  Noodle  Soup . 6.25 

1 72.  4  Ifl  ®  £  8  Beef  Wonton  Noodle  Soup . 6.25 

1  73.  ft  iti  3  if  a  Fish  Ball  Wonton  Noodle  Soup . 6.25 

174  81  3  if  HA  Chicken  Wonton  Soup . 5.95 

175.  s-SKBUtB*  Chicken  w/3lack  Mushrooms  Rice  Noodle  Soup 5  95 

>176.19  8  (8  a  )a  )eun  Noodle  Soup . 5  95 

✓  177.  Curry  Beef  Stew  Noodle  Soup  5.95 

1  78.  4  Ik  3  Ft  tt  Beef  Stew  Wonton  Noodle  Soup . 6.25 

179  4  SH  r8  ffl  ft  Beef  Stew  Fun  Soup  5.50 

180  «  -J'f«tBa  Greens  w/Black  Mushrooms  Noodle  Soup  5  50 

181 .  *-  4  /a  ffl  a  Beef  w/Greens  Shanghai  Noodle  Soup . 5.95 

182.  7.  ifc  18  ffl  @  Sam  See  w/Bean  Sprouts  Shanghai  Noodle  Soup5.95 

183.  S  ®  Hi  ;8  Bl  Sticky  Rice  Ball  Soup . 5.95 

184.  *  88  ii  -D  ft  Macaroni  Soup  with  Ham,  Beef  or  Chicken . 5.50 

185.  Shredded  Pork  w/ Preserved  Vegetables  Rice  Noodle  Soup  5.50 

186.  2%  AIMS#  Shredded  Pork  w/ Preserved  Cabbage  Rice  Noodle  Soup5.50 

187.  2F*ffllft?8#  Flounder  Fillet  w/Bean  Sprouts  Rice  Noodle  Soup 6.95 

188.  ffl  I#  18  ffl  ft  House  Special  Fun  Soup . &-95 

189.  ffl  8¥  iff  fp  S  House  Wor  Yee  Mein  Soup . 7.95 


Chow  Mein/Chow  Fun/Pan  Fried  Noodle 

m.  ms.  mm.  m.  as.  f?sa 


190.  X  8?  Ck  a  B.B.Q.  Pork  Chow  Meirs . 6.25 

191.  *  81  a  Chicken  Chow  Mein . . 6.25 

192.  ifl  if:  a  Shredded  Pork  Chow  Mein . 6.25 

193.81  £  W  S  Mixed  Vegetables  Chow  Mein . 6.25 

194.  5K  4  K  &  fl  Beef  Slew  with  Greens  Chow  Mem . . 6.50 

195  WSi/aHUti  I omato  Chicken  with  Curry  Chow  Mein . 6.50 

✓  1 96.  £ 4  &  8  Mongolian  Beef  Chow  Mem . 6.50 

197.  ft  88  *  fck  8  Broccoli  Beef  Chow  Mein . 6.50 

196  IS  4  &  a  Tomato  Beef  Chew  Mein . 6.50 

199,  Z  if  $  S  Sam  See  Chow  Mein  (B.B.Q.  Pork,  Chicken,  Squid)6. 50 

>200.  T)Ssff»ffl  Dry  Sauteed  String  Bean  w/Pork  Shanghai  Noodle  ....6.50 
>201  •XSaxofffcJ’ffl  Ham  with  XO  Sauce  Shanghai  Needle . 6.95 

202.  *  4  fek  ifl  f®I  Beef  Chow  Fun  wilh  Gravy  &  Greens . 6.95 

203.  -T  4  ffl  8eef  Chow  Fun  with  Bean  Sprouts . 6.25 

204  !Bt  (8  4-  Ht  ffl  Beef  with  Black  Bean  5auce  Chow  Fun . 6.25 

205  tftrl  WfHd;ffl  Spareribs  w/Black  Bean  Sauce  Chow  Fun . 6.25 

206.  ±  ffl  fck  ffl  *8  Pork  with  Cabbage  Shanghai  Noodle  6.25 

207.  y.  fT  fil  O'  *  Chicken  w /  Str.ng  Beans  Rice  Noodle . 6.50 

2 08.  W  *  81  3K  Chicken  w/Preserved  Vegetable  Rice  Noodle  6.50 

>209.  ffliW  f3>  *  ft  Singapore  Rice  Noodle . 6.50 

>210.  %  ®  fck  *  Canton  Style  Rice  Noodle . 6.50 

211.  ILMTlAfflS  Braised  Yee  Mein  w/YelSow  Leek . 6.95 

212  *  &  81  ffl  Si  Chicken  Yee  Mem  with  Greens . 6.95 

✓  213.  x<’W  ISO'S  Braised  Yee  Mein  with  XO  Sauce . 6.95 

214.  B  01  ffl  0*  8  Braised  Yee  Mein  with  Crab  Meat  9.95 

215.  lift  rl  ft  fcf  cl  Flounder  Filler  w/Black  Bean  Sauce  Chow  Fun. ..6.95 

216.  ffl  fi*  8  House  Special  Chow  Mein . 6.95 

217. (13  if  13  ft  Seafood  Chow  Mein . ..  .  .  .6.95 

218  di  13'  8  Shrimps  Chow  Mein . 6.95 

219.  14  rl  Vi  13'  fflj  Shrimps  w/Black  Bean  Sauce  Chow  Fun . 6.95 

220  t  1ST  ifl  ffl  Shrimps  w/Satay  Sauce  over  Chow  Fun  7  95 

221 .  ffl  Hi  «  13  ffl  Shrimps  w/5crambled  Eggs  over  Chow  Fun  7.95 

222.  ffl  IT  ))H  8  Seafood  Pan  Fried  Noodle  (Hong  Kong  Style)  ....7.95 

223.  *  4"-  l)!l  8  Beef  w/ Vegetable  Pan  Fried  Noodle . 6.95 


224^  IKSlfliSliilS  Shredded  Pork  w/Preserved  Vegetables  Pan  Fried  Noodle.6.95 
225.  iStf  !)!>.  8  Chicken  w/Black  Mushroom  Pan  Fried  Noodle  ..6.95 
>  Hot  &  Spicy 


Braised  Noodles  (Lo  Mein) 

>226.19  tl  W  ffl  8  JA|E UN  Mem  . 

227.4*  iffi  4=  ftj  8  Beef  with  Oyster  Sauce  Lo  Mem 

228.  4  »  155  SI  Beef  Stew  Lo  Mein . 

279.  3  »  $  ft  Ginger  and  Scallions  Lo  Mein 

230.  *•  Eg  SJt  B5 »  Chicken  w/Black  Mushrooms  Lo  Mein . 

231.4§§$S?f8  Beef  Stew  with  Wonton  Lo  Mein . 

232.IS  8  Chicken  w/Wonton  Lo  Mein . 

2 3  3 . 4*  i~  4-  m  3  if  Beef  with  Oyster  Sauce  Lo  Wonton . 


Lunch  Special  (Rice  Plates) 

Lunch  Flours:  1 1 :00a.m.  -  3:30p.m.  After  Lunch  Hours  add  S0.S0 

1 .  a  ®  ft  *  fit  Tofu  with  Mixed  Vegetables  over  Rice . 

2.  'ir  &  a  ®  ®  Tofu  with  Black  Mushrooms  over  Rice . 

>  3.  *ft  ®  a  Hi  ®  Tofu  with  Spicy  Meat  Sauce  over  Rice . 

✓  4.0  $  ffl  ®  Twice  Cooked  Pork  over  Rice . 

✓  5.  8  «8  Ep  T  ®  Eggplants  w/Spicy  Meat  Sauce  over  Rice ... 

✓  6.  T-  J8  a  f?  G£  Minced  Perk  w/Strmg  Beans  over  Rice 
7  &  rf  HI  ff  ®  Spareribs  w/Black  Bean  Sauce  over  Rice 

8.  a  FT  fir  ff  &  Spareribs  with  String  Beans  over  Rice . 

9-  a  Si  X.  W  fifi  Roasted  Pork  with  Tofu  over  Rice 

10.  *  iS  X  IS  ®  B.B.Q.  Pork  w/Vegetables  over  Rice . 

1 1.  gg  !K  fB  T  St  Cashew  Chicken  over  Rice . 

12.  a  C  ST®  Almond  Chicken  over  Rice . 

✓  1 3.  S  (S  SB  'J'  ®  Kung  Pao  Chicken  over  Rice 

✓  14.  «3c  @  S  1  ®  Curry  Chicken  over  Rice . 

1 5.  iiS  ft  S  ®  Chicken  in  Black  Bean  Sauce  over  Rice 

16.  S  W  IB  ®  Broccoli  Chicken  over  Rice . 

1  7.  K  *  S  if  ®  Chicken  v/ith  Vegelables  over  Rice . 

18.  S?  ffl  iS  S  ®  Chicken  wilh  Mushrooms  over  Rice . 

19. 58J  a  S  ®  Chicken  with  Snow  Peas  over  Rice . 

>  20. ®  Mongolian  Beef  over  Rice . — .. 

✓  21. 0  ffl  41  W  ®  Szechuan  Beef  cve^ice . 

22. 4*  m  *¥  03  ®  Beef  with  Oyster  Sauce  ever  Rice . 

23.  ft  iH  4‘-  ®  Broccoli  Beef  over  Rice . 

24.  a  fT  4’-  ft'  ®  Beef  with  String  Beans  over  Rice . 

25.  3  a  41  d)  ®  Beef  with  Snow  Peas  over  Rice . 

26.  ®  2S  4"-  ffl  ®  Tomato  Beef  over  Rice . 

27.  B  ®  41  Ifl  ®  Beef  with  Ginger  &  Scallions  over  Rice .... 

28.  W  a?  4-  ffl  ®  Beef  w/Preserved  Vegetables  over  Rice  ..  . 

29.  ffl  Hi  4  ifl  ®  Beef  with  Scramble  Eggs  over  Rice . 

30.  H  iS  4-  ffl  ®  Beef  with  Tender  Greens  over  Rice . 

31.  a  »  4  ffl  ®  Beef  with  Tofu  ever  Rice . 

32.  S  3t  4  ft  ®  Minced  Beef  with  Raw  Egg  over  Rice . 

33.  4  *  4  ®  Beef  Stew  with  Lettuce  ever  Rice . 

34.  ft  4  91  ®  Beef  Stew  w/Dried  Bean  Curd  Stick  over  Rice 

>  35.  ffl  «  4  SS  ®  Curry  Beef  Stew  over  Rice . 

36.  HI  F  4  i  S  Beef  Stevr  with  Chinese  Turnip  over  Rice . 

37.  g  fir  4  H  ®  Ox  Tail  w/Dried  Bean  Curd  Stick  over  Rice  ... 

36.  i*  &  81  St  ®  Squid  w/Preserved  Vegetable  over  Rice . 

✓  39.  a4  (5  SL  ®  Squid  in  Black  Bean  Sauce  over  Rice 

40.  *  sS  ffil  4J  ®  Flounder  f  illet  with  Tender  Greens  over  Rice. 

41.  ti4  ff  Hit  ft  ®  Flounder  Fillet  in  Black  Bean  Sauce  over  Rice 

42.  fli  7-  Bl  ft  &  Flounder  Fillet  w/Eggplants  ever  Rice . 

43.  t£  tt  fRi  ft  ®  Flounder  Fillet  W/Dried  Bean  Curd  over  Rice... 

44.  Hi.  S  18  f*  ®  Shrimps  with  Vegetables  over  Rice . 

45.  tii  rt  Vi  ®  Shrimps  in  8lack  Bean  Sauce  over  Rice 

✓  46.  'a  IS  Ek  ®  Kung  Pao  Shrimps  over  Rice 

47.  y.  (7-  Si  f*  ®  Shrimps  with  String  Beans  over  Rice . 

48  If  ffl  5S  fr  ®  Shrimps  with  Fresh  Mushrooms  over  Rite . 

49.  ffl  4i  Vi  f*  ®  Shrimps  with  Scramble  Eggs  ever  Rice . 

50.  *  iS  ffl  If  ®  Seafood  with  Vegetables  over  Rice . 

>  Hot  &  Spicy 


CAPITAL 


RESTAURANT 


Food  To  G 


Open  7  Days  a  Week 

Monday  -  Friday:  1 1 :00am  -  9:30pm 
Saturday  &  Sunday:  8:00am  -  9:30pm 


Stockton  St. 


I 

“H 

“ 

WAVERlv 

Grant 

Avenue 

2  Hours  Free  Parking  at  Portsmouth  Garage 


TEL:  (415)  397 -6269 
839  Clay  Street 
San  Francisco,  CA  94108 


SRMBfffifcft 

Cash  Only!  No  Check,  Bank  Card  Accept 


—  DINNER 

St mJ  wilh  Oolnng  7c 

A.  Si 2.95  per  person  (Min.  for  2) 
Fried  Wonlon 

Egg  Flower  Soup 

Sweet  and  Sour  Chicken 

Beef  Chow  Mein 

B.B.Q.  Pork  Fried  Rice 

For  3  Add:  Beef  w/Oyster  Sauce 
>  For  4  Add:  Orange  Pork 

For  5  Add:  Shrimps  w/Vegetables 

SPECIAL  =—=— 

and  Somme  Cookies 

B.  $13.95  per  person  (Min.  for  2) 

Egg  Rolls 

Wonton  Soup 

Sweet  and  Sour  Pork 

Chicken  Chow  Mein 

Beef  Fried  Rice 

>  For  3  Add:  Kung  Pao  Chicken 

For  4  Add:  Cashew  Shrimps 

For  5  Add:  Beef  with  Mushrooms 

C.  $14.95  per  person  (Min.  for  2) 
Fried  Prawns 
✓  Hoi  and  Sour  Soup 
>  Mongolian  Beef 

B.B.Q.  Pork  Chow  Mein 

Chicken  Fried  Rice 

For  3  Add:  Shrimps  w/Mushrooms 

For  4  Add:  Cashew  Chicken 

For  5  Add:  Fish  in  Black  Bean  Sauce 

D.  SI 5.95  per  person  (Min.  for  2) 

Pot  Stickers 

Sizzling  Rice  Soup 

Prawns  in  Lobster  Sauce 

Sam  See  Chow  Mein 

House  Special  Fried  Rice 
>  For  3  Add:  Orange  Chicken 

For  4  Add:  Beef  with  Broccoli 

For  5  Add:  B.B.Q.  Pork  Egg  Foo  Young 

S10.95  Combination  for  one 

Egg  Roll 

Wonlon  Soup 

Sweet  and  Sour  Chicken 

Beef  wilh  Broccoli 

Steamed  Rice 

Oolong  Tea  &  Fortune  Cookie 

Above  Dinner  Spccui  for  6  Penom  or  Wore.  Ration 

$23.90  Vegetarian  for  two 

Egg  Rolls 

Cream  Corn  Soup 
>  Kung  Pao  Tofu 

Greens  w/Double  Mushrooms 
Vegetable  Egg  Fried  Rice 

Oolong  Tea  &  Fortune  Cookies 

will  be  inarmed  OR  Ail  the  Mjiugc f  lot  Suggeilbtu. 

mm  APPETIZER 

1 .  #  ft  Egg  Rolls  (3)  Vegetarian . . . 4.50 

2.  %  RS  Pot  Stickers  (6) . 5.95 

3.  *T-  3$  #  Fried  Wonton  (6) . 5.95 

4. *T  Hi  Fried  Crispy  Squid . 7.S5 

5.  ft  A  Vx  Fried  Prawns  (8) . 8.95 

6.  Iff  £  *8  Fried  Oysters  (6) . 8  50 

7.  ft  tt  ttt  »  Fried  Soft  Shell  Crab  (2) . 8.95 

8.  35  fl  X  fit  Honey  B.B.Q.  Pork  Slices . 6.95 

9.  ft  &  85  f(J  Fried  Tofu  Stuffed  w/ Fish  Paste  (8) . 5.95 

10.  S  fft  ®  Capital  Plate  (Fried  Wonton,  Shrimp,  Egg  Rolls  Pol  Slicker). ..8. 95 

>11.18  81  88  Fried  Chicken  Wings  w/Salt  &  Hot  Pepper . 6.95 

12.  iS  ®  Seaweed  Salad  . . . ............4.95 

mm  (m>  (L) 

1 3.  fit  E  fft  Seafood  Slizzling  Rice  Soup . 6.95  8.95 

>  14.KS  if)  Hot  and  Sour  Soup.. . 5.95  6.95 

15. ®  ft  H)  Egg  Flower  Soup  (Vegetarian) . 5.95  6.95 

16. *  *  2  Iff  it)  Seaweed  w/Tofu  Soup . 5.95  6.95 

1  7.  5  fl)  £  ft  ®  West  Lake  Beef  Soup . 5.95  6.95 

18  fli  it  S?  %  ®  Chicken  Cream  Corn  Soup . 5.95  6.95 

1 9.  fit  W  V.  «  <8  Seafood  w/Tofu  Soup . 6.95  8.95 

20.  Iff  ft  S  *  >8  Crab  Meat  Cream  Corn  Soup . 6.95  8.95 

21 .  Mustard  Green  w/Pork  &  Salted  Egg  Soup  6.95  7.95 

22.  ft  ¥3  )f  *  tS  Roasted  Duck  Mustard  Green  Soup .  6.95  7.95 

23.  !tt  1*1  Si  Fish  Maw  wilh  Crab  Meat  Soup . 8.95 

24.  ft  W.  fit  2  ®  Seafood  with  Bamboo  Pitch  Soup . 8.95 

25.  ft  ft  fit  <B  Fish  Maw  with  Sam  See  Soup . 8.95 

Egg  Foo  Young 

26.  •'  *<l  X.  ft  3i  B.B  Q.  Pork  Egg  Foo  Young . 7.95 

2  7.  fit  X  ft  IK  Chicken  Egg  Foo  Young . 7.95 

2b.  Vi  X.  ft  ®  Shrimps  Egg  Foo  Young . 9.50 

29. ®  *  %  ft  S  Mixed  Vegetable  Egg  Foo  Young . . 7.95 

30.  $8  tW  /) 1  4$  SI  Oyster  Omelette  (Chow  Style) . 8.95 

>  Hoi  &  Spicy 


VVV  V.V  V  VV  V  VVVVV 


> 


31.  * 

mm 

m 

Pork 

ft  Mu  Shu  Pork  (with  4  pancakes) . 

. 7.95 

33.48 

a 

ff  Salt  &  Hoi  Pepper  Spareribs . 

. 7.95 

34.  i A 

u 

ft  Vinegar  Sauce  Spareribs . 

. 7.95 

35.  31 

ss 

ft  Sweet  and  Sour  Pork . 

. 8.95 

36.04 

& 

ft  Orange  Pork . 

. 8.95 

37.  IhJ 

m 

ft  Twice  Cooked  Pork . 

. 7.95 

38.  E3 

)W 

ft  Szechuan  Pork . 

. 7.95 

39.  fit 

«  ft 

if  Shredded  Pork  w/Szechuan  Garlic  Sauce 

. 7.95 

40. « 

fit  35 

7  Eggplant  with  Spicy  Meat  Sauce . 

. 7.95 

4i!^  m  x  «  B.B.Q.  Pork  with  Vegetables  Z‘.Z..Z'.7. 95 

42.  aS  ft  fit  ft  Spareribs  with  Black  Bean  Sauce . 7.95 

4  3.  At  ft  ft  fit  Steamed  Pork  Hash  w/Sa!ied  Fish . 7.95 

44.  At  3i  ft  ft  ®4  Steamed  Pork  Hash  w/5alted  Egg . 7.95 

45.  #ij6?-gftft$t  Steamed  Pork  Hash  w/Chinese  Sausage  &  Black  Mushroom  8.25 


rf-MB  Beef 

46.  *  :fi  £  ft  Mu  Shu  Beef  (with  4  pancakes) . 8.25 

47.  35  iS  £  ft  Beef  with  Tender  Greens . 8.25 

48.  si  Iff  4"-  ft  Beef  with  Bean  Curd . 8.25 

49.  H  £  £-  ft  Beer  with  Ginger  and  Scallions . 8.25 

50.  S  ft  £-  ft  Mongolian  Beef . 8.25 

51.4*  fit l  £-  ft  Beef  with  Oyster  Sauce . 3.25 

5 2.  IS  Tia  £■  ft  Beef  with  Tomato . 8.25 

53.  ft  IS  £-  ft  Beef  with  Black  Pepper  Sauce . — 8.25 

54.  K3  hi  £-  ft  Szechuan  Beef . 8.25 

55.SB  2  £  ft  Beef  with  Snow  Peas . 8.25 

56.2  £  ft  Beef  wilh  String  Beans . 8.25 

57.08  &  £  ft  Orange  Beef . 8.95 

58.9  fS  £  ft  Beef  w/Two  Kind  of  Mushrooms . 8.95 

59.  Jr  SB  £  ft  Beef  with  Broccoli . 8.95 

60.15  £  ft  Beef  with  Asparagus . 9.50 

61  ®  6  £  ft  Sizzling  Beef  with  Black  Bean  Sauce . 9.50 

62.  X  O  4-  8P  Beef  Tenderin  w/ XO  Sauce . 10.95 


Poultry 

Mu  Shu  Chicken  (with  4  pancakes) . 7.95 

18  Cashew  Nut  Chicken . 7.95 

Bf  Almond  Chicken . 7.95 

SS  Rung  Pao  Chicken . 7.95 

tS  Curry  Chicken . 7.95 

SI  Chicken  with  Vegetables . 7.95 

fl!  Chicken  with  Ginger  and  Scallions . 7.95 

ft!  Chicken  with  Snow  Peas . 7.95 

fH  Chicken  with  fresh  Mushrooms . 7.95 

ft!  Chicken  with  Broccoli . 8.95 

flf  Chicken  with  Black  Mushrooms . 8.95 

ft!  Chicken  with  Asparagus . 8.95 

ft!  Sweet  and  Sour  Chicken . 8.95 

81  Garlic  Chicken . 8.95 

BE  Lemon  Chicken  . 8.95 

flf  Orange  Chicken . 8.95 

81  Sesame  Chicken . 8.95 

81  General's  Chicken . 8.95 

ft!  Sizzling  Chicken  in  Black  Bean  Sauce  9  50 

fti  8oiled  Chicken  w/Spice  Ginger  Sauce  (Haif)8. SO  (Whole)  16.00 


68  Roasted  Duck . (Half)  12.00  (Whole)  23.00 


SSffS  Clay  Pot 

84.  ffj  IT  2  Sf  R  Seafood  with  Tofu  Clay  Pot  10.95 

85  A  II  £  4*  ffi  Oyster  w/Roasted  Pork  Clay  Pot  10.95 

86.  ‘-£'45  ffl  Sf  18  Live  Frog  w/Black  Mushrooms  Clay  Pot . 10.95 

87.  £  f,  rtf  flf  (!S  Sizzling  Chicken  Clay  Pot . 8.95 

88.  *X  H  £■  SI  'X  Beef  Stew  w/Chmese  Turnip  Clay  Pot  8.95 

89  At  fl?  ft  £$  g  Braised  Flounder  Fillet  w/  Tofu  &  Black  Mashroom.8  95 

90.  ha  7  S f,  t>\  IK  Pork  Chop  with  Eggplant  Clay  Pol . 7.95 

91  tf«il8?22'8»  Chicken  w/Salled  Fish  &  Tofu  Clay  Pol . 7.95 

92.  *H  XI  in  ft  Side  Pork  with  Preserved  Vegetable . 7.95 

93.  ft  f-  fn  ft  Side  Pork  with  Taro . 7.95 

94.  &  $  ©  if  €  85  Satay  Shrimp  w/  Vermicelli  Clay  Pot . 9  95 

95.  8  1  t  SI  ft  Lamb  w/Dried  Bean  Curd  Stick  Clay  Pot . 9.95 

96.  8  ft  £  &  &  Ox  Tail  w/Dried  Bean  Curd  Stick  Clay  Pot  9.95 


JSSsWS  Vegetables  &  Tofu 

97.  ^  ^  Mu  Shu  Vegetables  (with  4  pancakes) . 7.95 

93.  ®  ®  Mixed  Vegetables  Deluxe . 7.95 

99.  H  —  §¥  Snow  Pea,  Water  Chestnuts  &  Black  Mushrooms7.95 

>  1 00.  T-  E9  ^  2  Dry  Sauteed  String  Beans  w/Spicy  Ground  Pork  .7.95 

101 .  AT  2  IfiS  Braised  Tofu  w/Black  Mushrooms  &  Greens . 7.95 

102.9  &  fA  B?  *  Tender  Greens  w/Double  Mushrooms . 7.95 

103.  2  W  ®  *  Tofu  with  Mixed  Vegetables . 7.95 

1 04.  48  fill  JT  f¥J  Broccoli  with  Oyster  Sauce . 7.50 

105.  S  it  JF  S  Musiard  Greens  with  Garlic  Sauce . 7.50 

>106.  S  SB  f  Eggplant  w/Szechuan  Garlic  Sauce . 7  50 

107  01!  fS  'J'  Lotus  Rools  w/Assorted  Vegetable . 7.50 

106.4$  fnl  lij  Asparagus  with  Oyster  Sauce . 7  95 

✓  109.  ‘8  2  n  Hot  Spicy  Bean  Curd  w/Minced  Pork  7.95 

>110.S  1*  _a  ®  Kung  Pao  Tofu  (Vegetarian) . 7.95 

>1 1 1.  W  B  fi  7-  tit  Egg  Tofu  w/Spicy  Meat  Sauce . 8.25 

1 1 2.  W  3E  ft  if-  A  Shredded  Pork  &  Preserved  Vegetable  w/Fried  Tofu  7.95 

1 1 3.  90  2  82  W  Tofu  w/Snow  Peas  &  Black  Mushrooms . 8.95 

1 14.  Hr  3E  SI  Hfl  S  Broccoli  w/Bamboo  Pitch  &  Mushroom . 8.95 

1 1 5.  M  ft  FA  JF  M  Mustard  Greens  with  Crab  Meat . 9.95 

1 16. w  7  2  Sauteed  Pea  Shoots  with  Garlic  Sauce . 9.95 


®lfSi  Seafood 

117.  A  ffi  S  Mu  Shu  Shrimps  (with  4  pancakes) . 9.50 

1 18. 58  JR  VS  Cashew  Shrimps . 9.50 

>119. 'If  1*  «  Kung  Pao  Shrimps . 9.50 

>120.PI  hi  Vi  Szechuan  Shrimps . 9.50 

✓  1  21 .  $  8k  Fried  Shrimps  w/Salt  &  Hot  Pepper . 9.50 

122. rtf  ®  Vi  Shrimps  witn  Scramble  Eggs . 9.50 

123.  illl  lii  Vi  Shrimps  Sauteed  in  Wine  Sauce . 9  50 

124.  ®  *  Vi  Shrimps  with  Mixed  Vegetables . 9.50 

125.  fl'  8*  Shrimps  in  Black  Bean  Sauce . 9.50 

126.  /It  fS  Vi  Sweet  and  Sour  Prawns . 9.50 

127.  S  Jffi  IS  Shrimps  with  Tomato . 9.50 

✓  128.®  ®  Vi  Curry  Shrimps . 9.50 

129.  S  WJ  IS  Shrimps  with  Broccoli . 9.50 

130-if?  8  Vi  Shrimps  with  Mushrooms . .  9.95 

13).'K!  2  40  Shrimps  with  Snow  Peas . 9.95 

132.fi  15  40  Shrimps  with  Asparagus . 10.95 

133.40  ffli  SI  Prawns  with  Lobster  Sauce . 10.95 

134.  FA  91  40  Honey  Walnut  Prawns . 12.95 

1  35.  &  -  W  Sauteed  Shrimps,  Squids  &  Scallops . 1  2.95 

136 .ill)  r&  ®  7- Sauteed  Scallops  in  Wine  Sauce . 12.95 

✓  13 7.  ft  i*r  ®  7  Scallops  w/Fish  Flavor  Garlic  Sauce . 12.95 

138. ®  &  fit  U  Sizzling  Seafood  Combination  12.95 

1 39.  SS  ff  Rk  Vi  Clams  in  Black  Bean  Sauce . 9.95 

140. ®  &  £  4$  Oys’er  with  Ginger  and  Scallions  8.95 

1 4 1  DA  *  S?  It  Squids  with  Preserved  Mustard  Greens  8.95 

✓  142.  B  f£  4T  it  Rung  Pao  Squids . 8.95 

143.  SI  SS  fffl  £J  Sweet  and  Sour  Flounder  Fillet  8.95 

144. ®  fl  DU  ?'J  Flounder  Fillet  wilh  Black  Bean  Sauce  8.95 

145.  *  L=f  OU  F1]  Flounder  Fillet  with  Tender  Greens . 8.95 

146.  /jR  7  Oil  f'i  Flounder  Fillet  wilh  Eggplants  8.95 

147.7-  IR  Oil  ft  Deep  Fried  flounder  Fish  (Whole)  12.95 

✓  143.  £  it  DU  fti  Deep  Fried  Flounder  w/Thai  Sauce  13.95 

149  $;  &  &  Sea  Cucumber  w/Black  Mushrooms  16.95 

150.18  ffy  fit  #  Abalone  with  Sea  Cucumber  19.50 

1  51 .  &{  -K  flit  10  slcSf  Live  Lobster  or  Crab  (Any  Sty'e)  Seasonal 


1  52.  iS?  *  ft  Live  Fish  (Black  Bass,  lilap.a,  Caif.sh)  (Any  Style)....  Seasonal 


fliMM.  Fried  Rice 

1 53.  W  il!  tt  ®  Fukien  Fried  Rice . 9.95 

1  54.  IS  Ft  JK  ft  tt'fifi  Dried  Scallops  w/Egg  White  Fried  Rice  8.95 

155.  IK  ft  fiHS  &  IS  Salted  Fish  with  Chicken  Fried  Rice . 6  50 

1 56.  $  fll  K  &  ®  Pineapple  Chicken  Fried  Rice . 6.50 

157. ®  *  £>  GSt  Mixed  Vegetables  Fried  Rice . 5.95 

158. X  tfl  &  m  B.B.Q.  Pork  Fried  Rice .  5.95 

159.  £  ft  L-L  tk  Beef  Fried  Rice . 5.95 

160.  ft!  ft  ®  Chicken  f  ried  Rice . 5.95 

161  10  f-  Ck  fifi  Shrimps  Fried  Rice . 6.50 

162.  IP  HI  t  >  ®  House  Special  Fried  Rice . 6.50 

163.5  '  ®  Sausage  &  Shrimps  Fried  Rice  w/Tomato  ketchup  6.95 
164.  fi  rt*  ff  K  Hong  Kong  Seafood  Fried  Rice . 7.95 


>  Hot  &  Spicy 


✓  Hot  &  Spicy 


MEETS  WEST 


To  many  an  enthusiastic  visitor  in  San  Francisco's  lamod  Chinatown  such 
adjective*  as  "glamorous,  mysterious,  fascinating"  have  had  the  unxnls- 
tnkablo  twang  of  originality.  But  one  adjective  few  think  to  apply  to  tho 
largest  Chineso  settlomont  outside  of  China  is  "new”. 

For  Chinatown,  old  and  rich  in  the  tradition  of  the  East.  Is  new  and  pro¬ 
gressive  in  the  spirit  of  the  youthful  western  world.  Today's  Chinatown 
is  a  thriving  community  of  20.000,  local ed  a  vigorous  stones  throw  from 
the  spot  where  the  first  Chinese  landed  in  California  91  years  ago. 

At  the  gateway  of  Chinatown,  on  what  was  once  historic  Dupont  Street 
(now  Grant  Avenue),  stands  tho  Cathay  House,  an  example  of  San  Fran¬ 
cisco's  successful  blending  of  East  and  West  Walls  axe  a  background 
of  striking  black  for  the  gold  murals  depicting  themes  of  Chinese  legends. 
Tho  kitchen,  possessing  one  of  the  country’s  most  modem  Chinese  ranges, 
is  fronted  b7  an  eU»ul-lool  wmdow  lor  toe  benton  ol  cquuoue  Cccwemais. 
Hore  is  the  paradox  which  is  the  Cathay  House— legendary  China  on 
the  walls,  streamlinod  Amoricanlxod  China  in  the  ldtchen. 

Outside,  across  Grant  Avenue,  is  Old  St  Mary's  Church,  lovely  and 
placid.  Over  at  St  Anne's  Square  is  a  stainless  steel  statue  of  China's 
immortal  Sun  Yat  Sen.  And  down  Grant  and  down  tho  narrow  alley¬ 
ways  that  parallel  H  are  the  littlo  sbope.  loss  Houses  and  Impressive 
family  association  buildings  which  have  made  this  section  world  famous. 
Down  California  Street  from  full  view  windows  ol  the  Cathay  House  Is 
another  scene,  typically  San  Franciscan.  It  tells  the  story  more  graphi¬ 
cally  than  could  the  most  highly  adfective-spiced  words.  Tho  scenes 
A  33  story  skyscraper  shadowing  a  Chinese  Temple !  The  story:  East 
meets  West  I 

Bill  SiMUU 


5»C5jg 

* 

We  Invite  you  to  e 


we  invite  you  10 
your  loo A  prepared 
by  our  Chin  me  chela 
through  the  large 
plate  glats  kitchen 
window.  Ev  ory  serv¬ 
ing  is  fresh  ly  cooked 
on  the  "Wok  Lo" 
(Chinese  nre,o)  to 
your  order. 


Gun*  (SOUPS) 

„  MeJn  (FRIED  NOODLES)  Speedy  Pan  Fried  o.  Crisp  Noodl.. 

^f^wM^IWIdsS^  —  .SO . ggJS  £ 

Hah  Yulre  chow  s|J  '  !  .  '.  (rot  Trio)  1.70 

Hal  Yoke  Chari  Mein  (Wdh  CiabMaaO  40  .  . (F„  T„o)  i.M 

^rN^Y^  C^  M^S^ataa.  and  BoeD  45.  .  .  .  1* 

^t:wMlB,;w5,Mitoa^rLi  g^-i  i* .: : .’ 

SunCrnn°Cbaw  Moln (Wtlh  Diced  Bamboo  Shoot,.  Mtrehreom.  Potk.  , 

Chopped  Almonds,  Etc.)  . . 

A,  Mem  (SOFT  NOODLES  WITH  BROWN  SAUCE) 

^  ri  sef^Tu  Main  (Wild  Shaded  Ch.dren)  .95 . <£ 

£Lk  Beef.  <W  8™)'.76  !  ff«  Trio)  1.90 

■  ’■  ■  kisss 

Suaf  Mem  (PLAIN  BOILED  NOODLES)  + 

Gai  See  Suey  Mein  (With  Shredded  Chicken) . I. 

Cha  Slew  Suey  Mein  (Wilh  Baibecued  Pork) .  "There  ie  a  dlUei- 

'll! ok  Mein  (SOUP  NOODLES)  ence  betrieen  dining 

Yuno  Jori  Woh  Mein  (WlOl  Ham.  Chicken  and  Shrimp^  140  ...  .  (For  T«o)  1.90  and  eating.  Dining 

Yuke  See  Woh  Mein  (With  Sliced  Pork)  . .  Two)  l  70  is  an  art.  V.Tien  you 

Li  Woh  Mein  (With  Chicken)  . . ^or  Two)  1.70  ^  ^  ^  ^  ^ 

WcM  'UeMn  'tiee  Mei*t  out  of  your  meal,  to 

(CATHAY  HOUSE  SPECIAL  NOODLES  IN  THICK  SOUP)  please  the  palate, 

GalSeo  Ye©  Foo  Meta  (Wifo  Shredded  Chicken,  Diced  Duck  &  Ham)  M0  (For  Two)  2.10  just  as  well  as  to 

S?p  C  Jg  yL  Foo  Mein  On  Duck  Soup  widiShreddedChinoso  Ham)  I  JO  <?<*  Two  2.10  ^ate  appeti,e. 

0  vj_v  v«o  Vnn  Main  [With  Prawns  and  Shredded  Chinoee  Ham)  .90  (Fox  Two)  1.70 

“mSapTS  Vegotablee)  45  .  .  .  CForT-oJ  1.50  my  Hand.  U 

Wok  Won  Ion  (CHINESE  RAVIOLI  IN  SOUP)  Y^Mel.  ,7 

Gal  See  Won  Ton  (With  Shredded  Chicken)  J5  Ngow  Ydce  Won  Ton  (SUcod  BeoD  .75 
Cha  Slew  Won  Ton  (With  Barbecued  Pork)  .75  Opp  1 Be#  Won  Ton  (With  Duck)  JB5 
Sup  Gum  Won  Too  (With  Mixed  Vogetables  and  Sliced  Meat) . . 

Q<um  Wo*  Ioh  (CHINESE  RAVIOLI.  DEEP  FRIED  CRISP) 

°  Tacm  Seen  Jow  Won  Ton  (With  Giblel  Sweet  and  Sour  Sauce)  1X0  .  .  (For  Two)  1.90 

Qai  (CHICKEN) 

•gai  TUN  YEEN  (Whole  Boned  Chicken  stuJiod  with  Select  Bird’s  Nest)  .  .  .  .  .  5X0 

*  *UNG  NAM  YUKE  SEE  GAI  (layered  Breast  Chicken.  Hern,  Chinese  Broccoli  Center)  4.50 

Hop  To  Gai  Ding  (Chicken  Dices  with  Walnut  Halves) . {•« 

Mo  Goo  Gal  Kow  (Button  Mushrooms  with  Chicken)  ....  .  .  •  •  •  • 

la  Gee  Gal  (Fried  Chicken  a  la  Cathay)  1-25  Bok  Jom  Gal  (BaUed  Qudton)  1.10 

Sang  Gal  See  Chow  Moln  (Fioeh  Chickon  Chow  Mein)  1.25 . (For  Two)  2.40 

Bo  Lo  Gal  (Chicken  en  Joint  with  Pineapple)  .  .  •  •  •  .  „ 

Chow  Gai  Peen  (Chicken  Filet  with  MuxhroomB  and  Vegetables)  .  .  .  ...  .  l.» 

Ga  Lay  Gal  (Chicken  en  Joint.  Curried)  1.25  See  Yow  Gai  (Clucken  Cooked  in  Soyo)  1.25 
Fon  Kor  Gai  Kow  (Chicken  en  Joint  with  Tamatoos)  .  .  .  •  •  •  •  •  •  •  •  l**5 

(•Must  be  ordered  four  hours  In  advance)  (“Must  be  ordered  ten  hours  In  advance) 

(DUCK) 

“KA  LAW  OPP  (Whole  Barbecued  Poking  Duck,  served  with  Steamed  Layer  Buns)  7.50 

Bok  Goo  Opp  Poen  (Filet  of  Duck  with  Mushrooms) . {••* 

Woh  Slew  Opp  (Braised  Duck  with  Almonds)  .  . . {~ 

•Gaw  Pay  Opp  (Stoamod  Duck  with  Orange  Poel)  •  •  •  . {„ 

•Sal  Woo  Opp  (Braised  Stoamod  Duck  stuffed  with  Vegetables)  .  •  •••••  *;75 

(“Must  be  ordered  ten  hours  in  advance)  (‘Must  be  ordered  four  hours  in  advance) 

A  CHARGE  WILL  BE  MADE  ON  MENUS  THAT  ARE  TAKEN  OUT  OF  THE  HOUSE 


‘ChopsUck-is  pldgta- 
Engllsh  for  unall  tap¬ 
ering  stick,  which  Is 
commonly  made  of 
wood,  bone  ox  ivory. 
The  sticks  are  used 
in  pairs.  "Chop"  is 
pidgin  ■  English  for 
“quick."  the  Chinese 
word  for  the  sticks 
being  "fed-tw."  which 
means  “quick  gentle- 
men." 

y-z‘  -rH 


Bok  OfXfx  (SQUAB) 

BOK  OPP  TUN  YEEN  (Wholo  Bonod  Squad  stuff od  with  Select  Bird’s  Neel)  .  .  .  3.25 

Slew  Bok  Opp  (Soyo  Squab.  Deep  Fried)  .  . . J*J{ 

Sang  Jow  Bok  Opp  (Fresh  Squab.  Deep  Fried)  . 1.75 

('Must  be  ordered  four  hours  in  advance) 

l4oe  JlaU  (SEA  FOOD) 

Ga  Lay  Hah  Kow  (Curried  Prawns)  .85  Jow  Dai  Hah  (Fried  Large  Gulf  Prawns)  1X0 

Fon  Kor  Hah  Kow  (Prawns  Cookod  with  Tomatoes) . -85 

Sum  Gum  Hah  Kow  (Prawns  Cooked  with  Vegetables) . 85 

Choy  Yeen  Hah  Kow  (Loaf  of  White  Vegetables  wilh  Prawns) . 75 

How  Yow  Bow  Peen  (Slicod  Abalone  wilh  Oyster  Sauce) . 1X0 

Loor.g  Fee  Foong  Kow  (Gull  Prawns  and  Chicken.  Sauted) . 1.50 

(EGGS)  (All  Foo  Yung  or  Chinese  Omelettes  Contain  Bean  Sprouts) 

Foo  Yung  GaUChicken  Omelet)  . . 

Foo  Yung  Don  (Chinese  Barbecued  Pork  Omelet) . ■  •  •  ■  ••••”* 

Foo  Yung  Hah  (Chinese  Shrimp  Omelet)  .85  Foo  Yung  Hal  (Chinese  Crab  Omelet,  .90 
Faw  Tuey  Chow  Don  (Scrambled  Eggs  with  Ham  and  Peas) . -75 

tyo+t  (RICE) 

Gai  Fon  (Chicken  Steamed  with  Rice  en  Casserole) . 

Gai  Chow  Fon  (Chicken  with  Fried  Rice)  •  -  ■  •  •  •  •  •  . „ 

Ho  Yow  Ngow  Yuko  Fon  (Sliced  Beef  and  Oyster  Sauce  with  Rice) . 75 

Faw  Tuey  Don  Fon  (Diced  Ham  and  Fried  Rice . •»» 

Hal  Yuke  Chow  Fon  (Crab  Meat  and  Fried  Rice)  .  .  .  •  •  •  •  •  •  •  •  •  •  ■** 
Hah  Yuke  Chow  Fon  (Prawns,  Fried  Rice)  .80  Bok  Fon  (Stoamod  Rice,  .20 

Ngori  Yuk.  Chow  Fo„  (SUwd  BmI  arid  t-ied  Rice  . . 70 

Cha  Slew  Chow  Fon  (Barbecued  Park  and  Fried  Rice) . *5 

Sf^Uionl  a/  tk*  JlouU  ^  ^ 

• JOONG  (Whole  Winter  Melon  Cup  Steamed  wii  Diced  Chicken. 

Bamboo  Shoots  and  Vegetables)  ••••••••■•*  L  *  *  j  :  *  7,30 

•BIX  YUKE  I. FEN  GEE  (Walnut  Halves  with  Diced  Chicken  and  Livers  Surrounded 

with  Crab  Rolls) . .  •  •  •  •  •  •  *  * . ,  *0 

Hal  Yuke  Pa  Mo  Goo  (Button  Mushrooms  Sauted  with  Crabmeat) . i-ou 

Hop  To  Gai  Ding  (Walnut  Halve#  with  Diced  Chicken) . 

Hung  Ngon  Gal  Ding  (Diced  Chicken  and  Almonds)  . . 

Bok  Chov  Yuk#  (Tondor  White  Vogotables  with  Meat)  .  .  .  •  •  •  •  •  •  •  • 

Goan  (Sorina  Eaa  Roll)  1.00  Cha  Slew  (Barbecuod  Pork)  .75  and  1.40 

Bo  Lo  Pal  Gwul  (Pinoapplo  Spareribs)  .95  Choong  Tow  Yuke  (Slicod  Beet  Onions',  .70 

Teem  Seen  Pal  Gwut  (Sweet  and  Sour  Spareribs)  . . ~ 

Chow  Yuke  (Sliced  Potk  Tendorloin  with  Vegetables)  . . ™ 

Ngah  Choy  lop  (Combination  Vogotables  with  Bean  SprouU  and  Pork) . .75 

Lon  Dow  Gai  Kow  (Chinese  Sugar  Peas  with  Chicken) . 

Lon  Dow  Yuke  (Chines©  Sugar  Peas  with  Meat)  .  . . 

Lon  Dow  Hah  Kow  (Chinoso  Sugar  Poos  with  Prawns)  . w 

Mo  Goo  Yuke  (Button  Mushrooms.  Vegetables  and  Meat) . •*> 

Mob  Tal  Soong  (Diced  Water  Chostauts  with  Pork)  .  .  •  . . JJ 

Ma  Tal  Yuke  (Chinese  Wator  Chestnuts.  Mushrooms  and  Meat) . w 

Ho  Yow  Ngow  Yuke  (Sliced  Beef  wilh  Oyster  Sauce) . 

Gal  Lon  Soong  (Diced  Chinos#  Broccoli)  ...  .  .  .  . . . 

Gal  Lon  Yuke  (Diced  Chinese  Broccoli  with  Pork  or  BeeO . ’Zr 

Sews  Choy  Cha  Slew  (Chinese  Cabbago  with  Pork) . *  L.  *  *  % 

(‘Must  be  ordorod  four  hours  in  advance)  (“Musi  be  ordered  10  hours  in  advance) 

BfiecuU  VcCf&taiUe.  ^bukoi 

LEEN  GEE  WUEY  SOM  DING  (Lotus  Nuts.  Mushrooms.  Water  Chostnut  Combination)  1.25 

Yow  Yeem  Bok  Choy  (White  Vegetable  Cookod  with  Peanut  Oil  and  Salt) . 70 

Lon  Dow  Ma  Tal  (Wator  Chestnuts  with  Chinoeo  Sugar  Peas) . 

Nga  Choy  Chow  Mo  Goo  (Boon  Sprouts  with  Button  Mushrooms) . •*) 

Ho  Yow  Mo  Goo  (Button  Mushrooms  with  Oyster  Sauce)  •  •  . . H? 

look  Soon  Wuey  Mo  Goo  (Bamboo  Shoots  with  Button  Mushrooms)  . . 

Sup  Gum  Gwa  Choy  lop  (Combination  Vegetables.  Celery.  Water  Chostauts. 

Bamboo  Shoots,  . . 74 

ORIGINAL  LICHEE.  GINGER  OR  CHINESE  FRUIT  ICE  CREAM . JO 

Chinese  Baby  Almond.  Sesame.  Rice  or  Assorted  Chinee#  Cookies . 30 

NO  INDIVIDUAL  SERVICE  LESS  THAN  FIFTY  CENTS  PEB  PERSON 


starters  and  sides 


How  to  get 
exactly  wha 
you  want 


black  bean  and  green  chile  egg  roll  1 .65 
lobster  rangoon  (3  to  an  order)  2.20 
cheese  quesadilla  3.00 
bbq  chicken  quesadilla  4.75 
veggie  quesadilla  4.25 


crispy  fried  chicken  pieces  4.35 
With  teriyaki  sauce  and  served  over  rice, 
kid’s  noodle  bowl  with  Cheddar  cheese  4.25 
kid’s  cheese  quesadilla  4.10 
all  kids  meals  served  with  a  regular  fountain  drink 


Choose  a  bowl,  wrap  or  salad. 


2  Choose  a  grain: 

brown  rice  or  jasmine  rice, 
or  choose  whole  wheat  noodles. 


smoothies  and  treats 


very  berry  3.15 

A  blend  of  blackberries,  blueberries,  banana,  apple  juice  and  sherbet, 
strawberry-orangs-banana  3.15 
Strawberries,  banana,  apple  juice  plus  orange  sherbet, 
chocolate  lover’s  delight  3.15 
Nonfat  chocolate  syrup,  nonlat  frozen  yogurt,  banana,  ice,  skim  milk, 
peanut  butter  3.15 
Chocolate  lover's  with  peanut  butter, 
crazy  crispy  treats  1.35 
Original  with  mini  marshmallows  or  chocolate. 


3  Choose  your  protein: 
all  served  with  dark  meat 
chicken  or  grilled  tofu,’  but 
you  can  substitute  one  of  the 
following  for  just  .50  more: 
breast  chicken; 
crunchy  breast  chicken; 
grilled  flank  steak; 
wild  alaskan  salmon 


beverages 

fountain  soda  regular  1.45  large  1.55 
skim  milk  1.50 
bottled  wafer  1.45 
hot  green  tea  1.25 


Hungry? 

Double  your  protein 
for  just  $1.50  more.* 


'does  not  apply  to  veggie  bowls  or  noodle  bowls 


Visit  one  of  our  locations 


MISSOURI 


chesterfield 

1 627  Clarkson  Rd.  636-51  -WRAPS  (51 9-7277) 

clayton-u.  city 

7353  Forsyth  31 4 -783-WRAP  (9727) 

creve  coeur 

12704  Olive  St.  314-786-WRAP  (9727) 


creve  coeur 

11427  West  Oak  Plaza  314-567-WRAP  (9727) 

glendale-rock  hill 

9635  Manchester  314-918-WRAP  (9727) 


mid-town-slu 

3852  Lindell  314-533-WRAP  (9727) 

o’fallon 

2119  Highway  K  636-474 -WRAP  (9727) 

sunset  hills 

1 0758  Sunset  Hills  Plaza  31 4-966-BOWL  (2695) 


west  county 

13831  Manchester  314-856-WRAP  (9727) 


CALIFORNIA 

san  diego-mission  valley 

5664  Mission  Center  (Ralph’s  Center)  61 9-291 -WRAP  (9727) 

COMING  FEBRUARY  2009 

carlshad 

2675  Gateway  Road  #102  (in  Stater  Bros./Trader  Joe’s  Center) 


menu 


www.crazybowlsandwraps.com 

Nut.  wheat,  dairy  and  soy  products  served  at  CBW 


where  healthy  and  tasty  merge 


chicken ' 


^WRcksnsOperbowl/srearnecl  veggies 


zesty  beans  over  ric®  bowl  (Calories  370,  fat  3g)  3.75/4.S0 
Kidney,  black  and  red  beans  in  a  zesly  sauce  served  over  rice.  VEGAN 

stir-fry  veggie  bowl  4.3Q/5.3G 

SUr-fry  made  with  mixed  vegetables  sauteed  in  one  of  the  following  sauces: 
thai,  garlic  ginger,  olive  oil-herb-lime,  jalapeno  cilantro,  sesame.  Add  tofu 
for  .75  extra. 

veggie  fajita  bowl  6.05 

Jasmine  or  brown  rice,  topped  with  red  peppers,  zucchini,  onion,  tomato, 
cilantro  sauce,  pepperoncinis,  beans,  cheese  and  a  squeeze  of  lime. 
Accompanied  with  salsa  and  a  tortilla, 
tofu  vegetable  bowl  (Calories  370,  fat  5g)  5.10/6.1S 
Steamed  vegetables  served  with  one  of  the  following  sauces:  thai.  garlic 
ginger,  olive  oil-herb-lime,  jalapeno  cilantro,  sesame,  or  teriyaki.  VEGAN 

salads 

all  salads  served  with  fresh  tortilla  chips, 
santa  fe  chicken  salad  6.75 

Grilled  breast  chicken,  romaine  lettuce,  com  salsa,  tomatoes  and  cheddar 
cheese.  Tossed  in  our  homemade  sun  dried  tomato  ranch  dressing, 
crunchy  chicken  salad  with  sun  dried  tomato  ranch  6.75 
Crunchy  chicken,  romaine  lettuce,  cheddar  cheese,  tomatoes,  green 
onions.  Tossed  in  our  homemade  sun  dried 
tomato  ranch  dressing, 
chicken  caesar  6.75 
Grilled  breast  chicken,  lettuce,  tomato. 

asian  chicken  salad  6.75 
Grilled  breast  chicken  with  fresh  salad  mix. 
tossed  with  crisp  lo  mein  noodles  with  a 


power  bowl  6.25  everything  your  body  needs  in  one  bowl 
Brown  rice,  lettuce,  chicken,  beans,  cheese,  com  salsa.  Served  with  tortilla  chips, 
chicken  fajita  bow!  6.50 

Jasmine  or  brown  rice,  topped  with  red  peppers,  zucchini,  onion,  tomato, 
cilantro  sauce,  pepperoncinis,  beans,  cheese  and  a  squeeze  of  lime. 
Accompanied  with  salsa  and  a  tortilla. 

hot  and  spicy  chicken  (Calories  400,  fat  5g)  5.20/6.40 
Charbroiled  chicken  with  nappa,  carrots  and  onions  seared  in  a  fresh  jalapeno 
cilantro  sauce. 

stir-fry  chicken  bow!  (Calories  520,  fat  lOg)  5.80 
Broccoli,  edamame,  red  pepper,  zucchini,  cabbage  and  carrots  sauteed  in  your 
choice  of  thai.  garlic  ginger,  olive  oil-herb-lime,  or  sesame  sauce, 
sweet  and  sour  chicken  5.75/S.95 

Crunchy  chicken,  red  peppers,  and  onions  sauteed  in  our  homemade  sauce, 
high  protein  bswl  7.15 

Steamed  vegetables,  your  choice  of  double  chicken,  steak,  or  salmon  and  your 
choice  of  sauce.  No  rice. 

broscoii  bowl  (Calories  325/470,  fat  5g/8g)  5.20/8.45 
Fresh  grilled  chicken,  steamed  broccoli,  and  teriyaki  sauce  served  over  rice. 


csesar  chicken  8.50 

Jasmine  rice,  romaine  lettuce,  onion,  asiago  cheese,  caesar  sauce,  tomato  tortilla, 
grilied  chicken  febq  6.50 

Jasmine  rice,  red  peppers,  zucchini,  onion,  cheese,  B8Q  sauce,  tomato  tortilla, 
grilled  teriyaki  chicken  6.50 

Jasmine  rice,  mixed  vegetables,  onion,  teriyaki  sauce,  whole  wheat  tortilla, 
grilled  spicy  buffalo  8.50 

Spicy  buffalo  sauce,  ranch  dressing,  lettuce,  flour  tortilla,  (add  rice  no  charge) 
grilled  pest©  chicken  S.SO 

Jasmine  rice,  baby  spinach  leaves,  asiago  cheese,  onion,  rich  pesto  sauce, 
tomato  tortilla. 

grilled  jaiapeno-silantro  chicken  6.50 

Jasmine  rice,  spicy  slaw,  onion  in  a  jalapeno-cilantro  sauce,  whole  wheat  tortilla. 

thai  chicken  8.50 

Grilled  chicken,  jasmine  rice,  ginger  slaw,  onion,  peanut  sauce,  spinach  tortilla. 


YOUR  CHOICE  OF: 
steamed  veggies  •  asian  salad  •  spicy  slaw 


YOUR  CHOICE  OF  THE  OPTIONS  BELOW 


regular 


teriyaki  chicken 
(cals  325,  fat  5g;  cals  470,  fat  8g) 
sesame  (spicy  teriyaki)  chicken 
(cals  400,  fat  8g;  cals  545,  fat  llg) 
teriyaki  salmon 

(cals  420,  fat  7g;  cals  540,  fat  lOg) 
teriyaki  steak 

(cals  390,  fat  7g;  cals  535,  fat  lOg) 
bean  VEGAN 

(cals  380,  fat  lg;  cals  460,  fat  lg) 


vegetarian  wraps 

all  vegetarian  wraps  served  with  fresh  tortilla  chips. 


noodle  bowls 


veggie  wrap  with  feta  cheese  S.SO 

Zucchini,  red  bell  pepper,  portabella  mushrooms,  fresh  baby  spinach  with 

(eta  cheese,  jasmine  rice,  tangy  sauce, 

salsa,  whole  wheat  tortilla. 


yaki  scba  rsoodte  bow!  5.65 

Whole  wheat  noodles  and  vegetables  sauteed  with  a  tangy  stir-fry  sauce 
topped  with  black  sesame  seed. 

basil-pest©  noodle  bowl  5.95 
Whole  wheat  noodles  with  creamy 
pesto.  baby  spinach,  red  peppers, 
zucchini,  baby  portabella  mushrooms, 
sprinkled  with  asiago  cheese. 

pad  thai  noodle  bowl  5.95 
Whole  wheat  noodles  and  veggies 
sauteed  in  a  fresh  peanut  sauce 
topped  with  lime  wedge  and  cilantro. 


sto  noodle  I 


teriyaki  chicken  superbowVasian 


Low  fat  baked  (alafel,  low  fat  hummus, 
jasmine  rice,  lettuce,  feta,  tangy  sauce, 
spinach  tortilla. 

traditional  6.00 

Jasmine  rice,  black  beans,  lettuce,  salsa, 

onion,  cheese,  flour  tortilla. 


catering 

Please  ask  for  a 
catering  menu  and 
see  how  CBW  can 
cater  your  next 
meeting  or 
office  party. 


superbowls 

the  ultimate  in  healthy  eating,  ail 

signature  wraps 

served  over  rice.  all  served  with  fresh  tortilla  chips. 

signature  bowls 

flavors  from  around  the  globe,  ail  served  over  rice. 

vegetarian  bowls 

all  served  over  rice.  1 

BBQ  Pork  Bun  -  Char  Sll  Bow  each  X.  AL  fe.  .95 
Hot  steamed  bun  stuffed  with  a  sweet 
savory  mixture  of  diced  roost  pork  & 
seasonings 

Pot  Slickers  (6)  -  Kuo  Teh  »  M  4.95 
Ground  pork,  napa  cobboge,  folded  In 
thin  pastry:  steamed,  pan-tried  to  a  crisp 
golden  brown.  Served  with  Chef  Chu's 
garlic  soy  souce. 

Vegetarian  Style  Pot  Stickers  (6)  i  4.95 
Egg  Roll  (2)  4  #■  2.80 

Shredded  BBQ  pork,  bay  shrimp,  black 
mushrooms,  cabbage  wrapped  In  egg  roll 
wrappers,  deep-tried  to  golden  brown 
Vegetarian  Style  Spring  Rolls  (2)  Ik  &  &  2.00 
Shredded  cabbage,  corrot.  celery,  bomboo 
shoots  &  black  mushrooms  wrapped  In 
paper-thin  rice  crepe,  deep-fried  until  golden 
brown 

Crab  8.  Cheese  Puffs  (8)  1*1  $  4,80 

Crab  meat  &  cream  cheese  tilled  won  ton 
wrappers,  deep-fried  until  golden  crisp 
Curried  Beef  Puffs  (8)  “&  %  4.80 

Ground  beef,  onion  &  Indian  curry  filling  In 
won  ton  wrappers,  deep-fried  until  golden 
brown 

Fried  Won  Tons  (12)  4^  4.80 

Minced  pork  folded  In  won  ton  wrappers, 
deep-fried  until  crisp  golden  brown.  Served 
with  sweet  &  sour  sauce 
Fried  Jumbo  Prawns  (8)  ifi  6.80 

Fresh  |umbo  prawns  dipped  In  egg  batter  & 
deep-tried.  Served  with  Chef  Chu's  Table 
Sauce 

Mandarin  Beef  Sticks  (4)  4*  $  5.20 

Tender  beef  strips  marinated  In  a  special 
Beijing  bean  sauce,  barbecued  on  skewers 
Mongolian  Chicken  Sticks  (4)  *1*  5.20 

Chicken  chunks  marinated  with  star  anise, 
soy  sauce,  garlic,  ginger  a  rice  wine  -  grilled 
to  perfection 

Sliced  BBQ  Pork  7.50 

Lean  pork  filet  strips  marinated  In  sweet 
Chinese  barbecue  sauce,  roasted  In  a 
Chinese  oven  topped  with  sesame  seeds 
Mandarin  Tidbits  (For  two)  ^9  -$-  J9l  46  8.50 
A  combination  of  four  favorites:  Fried 
prawns,  BBQ  pork.  Mandorln  Beef  Sticks  & 

,  Egg  Rolls 

f  Boiled  Won  Tons  &  Spicy  5.50 

Peanut  Sauce  (12)  ^ 

Plump  Juicy  won  tons  In  a  spicy  Sichuan 
,  peanut  sauce 

'  Hot  Dragon  Wings  (8)  ill  .%  7.95 

Chicken  wings  morlnated  In  Chef  Chu's 
secret  sauce,  deep-fried,  then  stir-fried  with 
onions.  Jalapeno  chiles  and  black  pepper 
Mu  Shu  (any  way  you  want)  4-  =W-  r*l  8.50 
Your  choice  of  meat,  with  shredded  cob 
bage.  tiger  Illy  buds,  tree  mushrooms  & 
eggs.  Served  with  6  paper-thin  pancakes 
Chicken 
Shrimp 
Pork 


Chef  Chu’s  Famous  Chicken  Salad  8.! 

Shredded  skinless  fried  chicken,  lettuce, 
carrot,  scallions  &  cilantro  with  hot  mustard 
sesome  oil  dressing,  topped  with  crushed 
peanuts  &  crispy  rice  noodles 


Half  4.50 

fSpley  Pickled  Cucumber  Rolls  Tfc-Jfr  ^  5.95 
Unique  rolled  cucumbers  with  fresh  chiles 
f Pen  Pon  Chicken  #-  #-  7.95 

Cold  boneless  shredded  chicken  with 
Slchuon  spicy  peonut  sauce 
'Shredded  Spicy  Hot  Garlic  chicken  7.95 

Bonless  sliced  chicken  topped  with  a  spicy 
tart  garlic  sauce  -  served  cold 

Sliced  Five-Spice  Beef  £.  =£  4  rti  7.50 

Tender  beef  shank  simmered  In  our  20  yeor- 
old  aromatic  Master  Seasoning  Sauce 
Shcmghal-Style  Smoked  Fish  7.50 

Deep-fried  fish  filets  brolsed  In  a  sweet 
aromatic  spiced  soy  sauce 
Vegetarian  Goose  -fc-  rot  7.50 

Thin  bean  curd  sheets  &  black  mushrooms 
rolled  Into  layers  to  crate  mock  goose 
brolsed  In  soy  anise  sauce 
Silver  Anchovies  &  Almond  1-  .(&  -f-  7.95 
Crisp  dried  preserved  baby  anchovies  stir- 
fried  with  slivered  almonds,  fresh  chiles  & 
sweetened  soy  sauce.  A  snack  you'll  re 
memberl 


All  soups  serve  2  -  3  persons 
Soup  of  the  Day  g  '/$  Cu/ 

Depends  on  the  mood  of  the  Chefl 
Won  Ten  Soup 


..  ^  M 
Meat-tilled  won  tons  In  rich  chicken  broth 
with:  Halt  Whole 

Pork  2.95  5.75 

Chicken  or  Shrimp  3.50  6.50 

Combination  3.50  6.50 

j  Hot  &  Sour  Soup  ftfc  jljfL  yfc  5.50 

Shredded  pork,  shrimp,  tofu,  bomboo  shoots, 
tiger  Illy  buds.  &  tree  mushrooms  In  thick 
chicken  broth;  white  pepper  for  spiciness  & 
red  rice  vinegar  for  klckl 
Sizzling  Rice  Soup  ^  ^ 

Sliced  chicken  breost.  snow  peos,  bamboo 
shoots.  In  chicken  broth,  poured  at  your 
table  over  sizzling  rice  crusts.  Choose  one: 

Shrimp  or  Chicken  5.50 

Dluxe:  Shrimp,  Chicken  8  Calamarl  6.50 

Seafood  Blossom  Soup  7.95 

Deluxe  medley  of  shrimp,  bay  scallops,  crab 
meat,  wintermelon.  tomatoes  &  egg  white 
flowers  In  a  thick  rich  chicken  broth,  with 
cilantro 

Sweet  Com  Cream  Soup  jt  X  4.95 

Sweet  com  kernels  In  a  velvety  chicken 
broth  with  light  cream,  egg  white  blossoms. 

Wiih  velvet  chicken  5.50 

Sichuan  Preserved  Mustard  4.95 

Green  8  Pork  Soup  f?  f£  ff. 

Rich  chicken  broth  with  preserved  mustard 
green,  pork  &  glossy  bean  threads 
Egg  Flower  Soup  S-  ft  F&  4.95 

Feathery  egg  blossoms  In  a  rich  chicken 
broth  with  Chinese  greens,  tomato  chunks  & 
scolllons 


All  Vegetable  (with  egg) 

Minced  Chicken  or  Vegetables  8.50 

In  Lettuce  Cups  (4)  ±  M 

Stir-fried  minced  chicken,  bamboo  shoots, 
water  chestnuts,  black  mushrooms,  sprinkled 
with  crisp  rice  sticks  &  crushed  peanuts  - 
served  In  chilled  lettuce  cups 


Appetizers 
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Seaweed  Tofu  Sou  if  a.  18  its  4.95 
Seaweed,  tofu,  green  peas  &  water 
chestnuts  In  a  thick  rich  chicken  broth 
Yuen  Pao  Soup  fo  'K  7.95 

Rich  chicken  broth  flavored  with  smoked 
ham,  poured  over  crisp  fried  won  tons 
(resembling  Chinese  gold  nuggets).  A 
crouton-like  texturel 


Almond  or  Cashew  Chicken  f-  «>  8.50 

Diced  chicken,  celery,  mushrooms  &  water 
chestnuts  sauteed  In  a  lightly  seasoned 
sauce 

Chicken  Scute  <**0  T  Q.50 

Diced  chicken  sauteed  with  the  vegetable  of 
your  choice  In  a  light  seasoning  sauce 
Snow  peas 
Fresh  broccoli 
Block  mushrooms 
Seasonal  vegetables 

f  Kumg  Pao  Chicken  it,  t  8.50 

Chicken  cubes  sauteed  with  dried  whole 
chile  peppers,  bamboo  shoots,  water 
chestnuts,  In  a  spicy  Kung  Pao  sauce,  topped 
with  peonuts 

Chicken  with  Sizzling  Rice  ntf  8.95 

Paper-thin  white  chicken  sauteed  with 
bamboo  shoots,  wa ter  chestnuts,  block 
mushrooms  &  snow  peas,  poured  over  sizzling 
rice  crusts 

Pineapple  Chicken  :'4.  ft  «,  8.50 

Chicken  chunks  lightly  batter-dipped  &  fried 
until  crisp,  tossed  with  pineapple  chunks,  bell 
peppers  &  onion  In  a  sweet  &  sour  sauce 

Snow  White  Chicken  ±  J*  JA  >r  8.95 

Paper-thin  white  chicken  souteed  with  snow 
peas  &  black  mushrooms  In  a  light  wine 
sauce 

.  With  pine  nuts  9.50 

'Hunan  Chicken  M  fa  -f$,  8.95 

Chicken  strips  sauteed  with  crunchy  broccoli 
stems,  fresh  chile,  a  garlic  In  a  tart-sweet 
savory  sauce  with  a  dash  of  sesame  oil 

Tangy  lemon  Chicken  t*  8.95 

Whole  boneless  chicken  breasts  dipped  In 
batter,  deep-fried  until  crunchy  &  glazed  with 
Chef  Chu's  famous  lemon  sauce.  A  must  tryl 

Chicken  In  Phoenix'  Nest  «.  SL  M,  T  6.95 
Chicken  chunks  sauteed  with  bell  peppers, 
onion  &  carrot  In  o  Beijing  bean  sauce, 
nestled  In  a  crisp  potato  nest,  gornlshed  with 
quail  eggs 

Chicken  In  Black  Bean  Sauce  ist  »  T  8.50 
Chicken  strips  sauteed  with  bell  peppers  & 
onion  In  a  savory  black  bean  sauce 

Crispy  Spicy  Duck  *  sf.  fl, 

Duck  marinated  In  onion  &  peppercorns, 
steamed  &  deep-fried  until  crisp  outside. 
Served  with  steamed  buns 

Whole  23.95 
Half  12.95 

Boneless  Tea-Smoked  Duck  K~  it, 
Marinated  duck,  steamed,  smoked  &  deep- 
fried  with  a  light  tea-smoke  flavor.  Served 
with  steamed  buns _ 


He!  &  Spicy 


Prawns  In  Lobster  Sauce  iti.  M  9.50 
Stir-fried  prawns  In  black  bean-garlic  with 
onion  &  egg  flowers— traditional  lobster 
sauce 

Sauteed  Prawns  (*JO  *a  i-  9.50 

Sauteed  prawns  with  the  vegetables  of  your 
choice  In  a  light  seasoning  sauce 
Snow  poas 
Fresh  broccoli 
Seasonal  vegetables 

Sweet  a  Sour  Prawns  -se-  eft  Ml  sfc  9.50 

Deep-fried  prawns  tossed  with  bell  peppers, 
pineapple,  onion  and  smothered  In  Chef 
Chu's  special  sweet  &  sour  sauce 
Candied  Pecans  with  Prawns  53.95 

Jumbo  prawns,  deep-fried,  then  smothered 
v/ith  a  light  tart-sweet  mustard  mayonnolse. 

,  Gornlshed  with  our  famous  candled  pecansl 
f  Kung  Pao  Prawns  -g-  w  ML  eK  9.50 

Light  batter  coated  prawns.  deep-fried, 
tossed  with  bell  peppers  &  water  chestnuts  & 
then  smothered  in  a  hot  spicy  Kung  Pao 
sauce 

f  Dry- Braised  Prawns  ft  Mt  CJ|  ML  1 1 .95 

Succulent  Jumbo  prawns  braised  In  chill 
poste.  garlic,  ginger  &  tomato  sauce. 
Garnished  with  fresh  broccoli— our  signature 
dlshl 

Prawns  with  Sizzling  Rice  » e,  ML  f-  9.S0 
Prawns  sauteed  with  bamboo  shoots, 
mushrooms,  broccoli  &  snow  peas  In  a  light 
wine  sauce,  poured  over  sizzling  rice  crusts 
^Curried  Prawns  Ml  1-  9.50 

Succulent  prawns  stlr-frled  with  bell  peppers 
&  onions  In  an  Imported  curry  sauce 
j  Chef  Chu's  Lovers'  Prawns  S)  ft  ML  13.95 
A  Chef  Chu  orlglnoll  Half  the  prawns  are 
sauteed  In  a  light  wine  sauce:  half  In  a  spicy 
chill  paste  &  garlic  sauce.  True  love's  favoritel 
j  Kung  Pao  Calamarl  •&-  f,?-.  .ft.  6.95 

Calamarl  sauteed  In  o  spicy  hot  Kung  Pao 
sauce  v/ith  bell  peppers,  onion,  water 
chestnuts  &  roasted  peanuts 
iWok-Seasod  Scallops  S&Tft.ffi.  jq  12.95 
'  with  Hot  Spicy  Gertie  Sauce 

Plump  tender  sea  scallops  quickly  seared, 
topped  with  hot  spicy  garlic  souce 
Tender  Fish  Filets  In  Wine  Sauce  -t  t>  .*  n  1 1 .95 
Boneless  white  fish  filets  sauteed  In  a  light 
wine  souce  with  seasonal  vegetables 


Fre 
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Subject  to  avallablity  -  limited  supply 
Crispy  Fried 

IWith  Spicy  Sichuan  Garilc  Soucera  m  «,  &  .». 
i  '  With  Sweet  a  Sour  Sauce  w  ml  £-  .». 
(Braised  Fish  in  Hot  Chill  Seem  Sauce  JL  *t  £  A 
^Dry-Braised  Fish  with  Chill  f  a  * 

Braised  Fish  with  Stack  Mushrooms  .«•. 

All  Whole  Fish  available  In: 

Medium  Large 
17.95  21.95 


Pork 


Mongolian  Beef  •£  rig  8.95 

Sliced  tender  beef  filet  sauteed  with  scallions 
&  ginger  In  a  savory  seasoned  sauce 


Beef  Sautied  with  Vegetables  4-  Aj  8.50 
Tender  beef  slices,  marinated  in  special 
seasonings,  sauteed  with  your  choice  of 
vegetable: 

Fresh  Broccoli 
Snow  Peas 
Black  Mushrooms 
Assorted  Seasonal  Vegetables 


I 

i 


Best  Sauteed  wiih  Special  Sauces  t-  rtj  8.50 
Tender  marinated  sliced  beef,  stlr-frled  with 
your  favorite  sauce 
Black  Boon  Sauce 
i  Oyster  Sauce 
I  Curry  Sauce 

Beijing  Beef  JbTK  +  r*i  9.95 

Marinated  beet  strips,  wok-roasted  with 
Beijing  bean  sauce  &  green  onion, 
garnished  with  crispy  rice  noodles 
Sichuan  Beef  ra  ji|  -4-  i»j  8.95 

Tender  beef  filet,  deep-tried,  then  tossed 
with  a  hot  spicy  garlic  sauce 
Hot  a  Sour  Hunan-Sfyle  Beef  At  ft  4-  ft  8.95 
Tender  sliced  beef  sauteed  In  a  spicy-tart 
sauce  with  chill  paste,  garlic  &  ginger, 
served  over  fresh  broccoli 


Pan-Seared  Black  Popper  Steak  .*  it  4-  ft  1 2.95 
Tender  marinated  steok  cubes,  pan-seared, 
sauteed  with  black  pepper,  onion  &  fresh 
I  mushrooms  In  a  dark  rich  sauce 
Tangerine  Boot  ji|  ffc.ffcA.4- 1*1  11.95 

Sliced  tender  beef,  deep-fried,  then  stlr-frled 
with  wok  roosted  tangerine  peel,  dried  chile 

Ipods,  garlic  &  ginger  In  sweef  spicy  sauce 
Hunan-style  Lamb  M  ft  Jf.  iij  1 1.95 

Thln-sllced  lamb,  stlr-frled  with  fresh  leeks,  red 
chill  peppers  &  garlic  black  bean  sauce 
Mongolian  Lamb  ■&  -£•  Jf-  itj  1 1 .95 

Tender  lamb  slices  stlr-frled  with  scallions  & 
ginger  In  a  savory  seasoned  sauce 


Tofu 


A  soy-bean  cake  - 
High  In  protein,  low  In  calories 
Braised  Tofu  JU  tt.  JL  /&  8.50 

Triangular  cut  tofu,  deep-tried  until  golden, 
braised  with  BBQ  pork,  black  mushrooms  & 

/  bamboo  shoots  In  a  savory  seasoned  sauce 
I  Spicy  Hot  Tofu  (Ma  Po  Tofu)  <fl-  «•  A  «  7.95 

Chill  bean  sauce  &  garlic  braised  tofu, 
v/lth  a  scattering  of  ground  slchuan 
peppercorns  and  minced  pork. 

/  A  famous  populor  slchuan  dish 
(  Hunan  Family-Style  Tofu  8-?5 

Pan-tried  tofu  braised  with  shredded  smoked 
ham  &  fresh  chiles  In  a  black  bean  sauce 
Pillow  Tofu  It  LL  JL  IS  7.95 

Crushed  tofu  blended  with  shrimp  paste, 
deep-fried  In  pillow-shoped  morsels,  topped 
with  a  savory  light  oyster  sauce.  Hong  Kong 
style 

Pressed  Tofu  wish  Pork  #  4  aj  *f-  8.95 

Jullenned  pork  sauteed  with  bamboo  shoots 
,  a  celery  In  savory  seasoning  sauce 
I  Kung  Pao  Tofu  ■£  fiu.fi  8.50 

Deep-fried  tofu  cubes  stlr-frled  with  dried 
whole  chile  peppers,  bamboo  shoots,  water 
chestnuts  In  a  spicy  Kung  Pao  sauce,  topped 
with  peanuts. 


Sweet  a  Sour  Pork  -ir  rtj  8.95 

Pork  cubes  dipped  In  batter,  deep-fried, 
combined  with  bell  peppers,  onion  & 
pineapple  In  a  sweet  &  sour  sauce 
Pork  with  Imperial  Sauce  :•£  -4p  fi  x/t  8,95 
Light  battered  pork  filets,  deep-fried  until 
crisp,  sauteed  In  a  sauce  of  Worcestershire, 
tomato  sauce,  soy  souce  a  five-spice 
seasonings 

pwice-Cooked  Pork  ca  »  i»i  8.95 

Paper-thin  slices  of  boiled  pork  sauteed  with 
cabbage,  bell  peppers  &  five-spice  pressed 
,  tofu  In  o  special  hot  bean  sauce 
'  Pork  with  Hot  Spicy  Garlic  Sauce  .#.  4-i*i  8.95 

Pork  strips  sauteed  with  ginger,  bamboo 
shoots  &  tree  mushrooms  In  a  hot  spicy  garilc 
,  sauce 

f  Hunan  Smoked  Pork  Saute  M  ft,  88.  A]  8.95 
Sliced  Chinese  smoked  pork,  sauteed  with 
snow  peas,  fresh  chiles  a  garlic  sauce 
Orange  Blossom  Ribs  Hi  =£  r*j  Ji)  9.95 
Meaty  pork  ribs  baked  In  red  fermented 
bean  curd,  orange,  star  anise  and 
sweetened  soy  sauce  until  soft  and 
succulent— a  Shanghai  speclaltyl 
Pork  with  Preserved  Mustard  Greens  8.95 
Shredded  pork  sauteed  with  spicy  Slchuan 
preserved  mustard  greens  In  a  light  spicy 
sauce  W  3ft.  rig  ». 


Vegetables 


Seasonal  Vegetable  Delight  4  S.  7.95 
The  freshest  season  vegetables,  cooked  your 
way  with  the  sauce  of  your  choice: 

Stir-Fried  Ughl  Seasoning  Sauce 
Steamed  Black  Sauce 
Blanched  Spicy  Garlic  Sauce 
Braised  Black  Mushrooms  over  7.95 

Tender  Green  x  & .  - 
Black  mushrooms  sauteed  In  a  lightly 
,  seasoned  souce  served  over  tender  greens 
f  Sichuan  Style  String  Beans  it  ft  ce-f-JL  7.95 
String  beans  deep-fried  until  blistered,  quickly 
stlr-frled  preserved  turnips  In  a  dark  chill-garlic 
/  sauce 

f  Braised  Eggplant  in  Garilc  Sauce  7.95 

Aslan  eggplant  braised  In  fresh  garilc  with 
,  water  chestnuts  &  hot  chill  poste 
(Fresh  Broccoli  Sauteed  in  .ft.  =£-  7.95 

Spicy  Hot  Garilc  Sauce 
Fresh  broccoli  florets,  blanched  &  tossed 
In  a  spicy  garilc  sauce 

Braised  Triple  Mushrooms  tfr  =.  &  8.95 

Black  Shiitake,  fresh  button  &  straw  mush 
rooms  braised  In  a  savory  oyster  sauce 
Chinese  Broccoli  with 

Oyster  Sauce  xtf-iVl  7.95 

Fresh  bright  green  Chinese  broccoli  blanced 
a  served  with  a  drizzle  of  oyster-flavor  sauce 
String  Beans  Sauteed 

with  Fresh  Garilc  X&JJ'ra-’fc JL  7.95 
Fresh  Spinach  Sauteed  with  Garlic  <  •;  »  » »  7.95 
Bright  green  fresh  spinach  quickly  sauteed 
with  fresh  garlic  until  lightly  wilted.  Or.  add 
fermented  bean  curd  for  a  down-home 
taste  I 

Bean  Sprout  Saute  ft-  O-  if-  ML  5.95 

Crunchy  bean  sprouts  sauteed  with  ginger, 
a  touch  of  vinegar  a  fresh  chiles  (optional) 


Fast  Special  For 
To  Go  Only 

Pick  3  Items 

$19.95  (Cash  Only) 

1 .  v.&  #  ft  %  Shredded  Pork  With  Garlic  Sauce 

2.  «’£'$•  ft /0  Sweet  &  Sour  Pork 

3.  #  $£  ft  Five  Spice  Tofu  With  Pork 

4.  #1 0  ifc  #  Salt  &  Pepper  Pork  Chop 

5.  V.&  #  II  Chicken  with  Garlic  Sauce 

6.  4  0  Cashew  Chicken 

7. ^'s’  4  II  Kung  Pao  Chicken 

8.  %  ^  ^  Peking  Style  Pork  Chop 

9.  #  II  Lemon  Chicken 

10.  ^4  %  II  Mandarin  Chicken 

11.  4  if.  H  Chicken  Mixed  Vegetable 

12.  4  II  Chicken  with  Broccoli 

13.  -&■  4  Mongolian  Beef 

14.  J.  4  Beef  with  Tofu 

15.  4  Beef  with  Chinese  Green 

16.  #  ftsj  4  Beef  with  Broccoli 

17.  4  4  1$  Vegetable  Deluxe 

18.  Dry  Sauteed  String  Bean 

19.  ^-^3.1%  Braised  Tofu 

20.  IhJ  ft  Twice-Cooked  Pork 

21.  °-§-  #  Sweet  and  Sour  Fish  Fillet 

22.  #  &  #  Lemon  Fish  Fillet 

23.  0/4 Chicken/Beef  Chow  Mein 

24.  0/4 Chicken/Beef  Fried  Rice 

25.  4  4  4  ft”  Beef  Chow  Fun 


Party  Trays  To  Go 

(2  hours  Advance  notice  required  for  group  meals) 

1/2  Tray  Full  Tray 

. $32(36)558(60) 

Spring-roll . 

. $32(30)558(50) 

. $42 

$75 

. $42 

$75 

Scrambled  Egg  W/Fresh  Tomato  .. 

. $42 

$75 

Sweet  and  Sour  Pork  /  Chicken/ . 

. $42 

$75 

Kung  Pao /  Cashew  Chicken . 

. $45 

$78 

Crispy  Chicken  With  Garlic . 

. $45 

$78  ! 

Salt  &  Pepper  Pork  Chop . 

. $45 

$78 

Mandarin  Chicken . 

. $45 

$78 

Peking  Pork  Chop . 

. $45 

$78 

Mongolian  Beef . 

. $45 

$78 

. $45 

$78 

Beef  W/Asparagus  /Snow  Peas . 

. $52 

$90 

Walnuts  Prawns . 

. $62 

$95 

Prawns  W/Assorted  Vegetable . 

. $52 

$90 

General  Tso’s  Chicken . 

. $45 

$78 

Salt  &  Pepper  Prawns . 

. $62 

$95 

Fried  Won  Ton  (Pork) . 

. $45 

$78 

Five  Spice  Beet  Short  Ribs . 

. $62 

$95 

Salt  Pepper  Fish  Fillet . 

. $62 

$95 

Dry  Sauteed  String  Bean . 

. $45 

$78 

Deep  Fried  Chicken  Wing(Spicy  or  Mild). .$52 

$90 

House  Special  Deep  Fried  Tofu  w/Seafood..$52 

$90 

Lamb  with  Cumin . 

. $52 

$90 

. $42 

. $42 

$75 

Vegetable  Chow  Mein . 

. $35 

$60 

Vegetable  Fried  Rice . 

. $35 

$60 

§k  Lunch  Special 

Any  entree  served  with  hot  and  sour  soup 
steamed  rice  or fried  rice  (no  soup  for  take  out  order) 

Monday  to  Friday  ( 1 1:30  am  to  230  pm) 

LI.  4  4^  Vegetable  Deluxe . 6.95 

L2.  #  3F  M  Broccoli  With  Hot  Garlic  Sauce.. 6.95 

L3.  #  JS  4  Braised  Eggplant  With  Garlic  Sauce.. 6.95 

L4.  &-VkSL>$i  Braised  Tofu . 6.95 

LS.^.^  ft  Sweet  &  Sour  Pork . 6.95 

L6.  ,#.  #  ft  £&  Pork  With  Hot  Garlic  Sauce. ...6.95 

L7.  0  Lemon  Chicken . 6.95 

L8.  v.^  “ft  0  Sweet  &  Sour  Chicken . 6.95 

L9.  V’aT  4  0  Kung-Pao  Chicken . 6.95 

L10.  #  0  Chicken  With  Garlic  Sauce . 6.95 

Lll  \_4  1$  0  Chicken  With  Mixed  Vegetable  ..6.95 

L12.V.&  0  Chicken  With  Fresh  Basil . 7.95 

LI 3.  4  &  0  Mandarin  Chicken . 6.95 

L  14.^4  fit)  0  Broccoli  Chicken . 6.95 

LI  5.  "§■  3-  0  Chicken  with  Snow  Peas . 8.95 

L16.^^  4  4  Mongolian  Beef . 8.95 

LI  7.^„$?  ta  4  Beef  With  Tomato  Sauce . 7.95 

LI  8.  °3L  4  Curry  Beef . 7.95 

L19.  Ti.  4  Becfwith  Cumin . 8.95 

L20.V5-  ^  4  Beef  With  Tofii. . 7.95 

L21.^.it£  #i  4  Beef  With  Black  Bean  Sauce....  8.95 

L22.  M.  iS  4  Beefwith  Green  Onion . 7.95 

L23.  4  £&  Sweet  &  Sour  Prawns . 8.95 

L24.  4  $fi  Prawns  With  Mixed  Vegetables  ..8.95 

L25.  f  I.  S  Prawns  With  Snow  Peas . 9.95 

L26.  ^  Prawns  With  Cashew  Nuts . 8.95 

L27.^.7f:  fitj  ifi  Prawns  With  Broccoli . ....8.95 

L28.^-*K  &  $$  Prawns  in  Lobster  Sauce . 8.95 

L29.  S&.  Prawns  With  Black  Bean  Sauce  ..8.95 

L30.  ‘IT  4  Kung-Pao  Prawn . 8.95 

^ Hot  &  Spicy 

SI 5  minimum  charge  for  credit  cards. 


^  T  ^ 

^hili  finXcice 


RESTAURANT 
Mandarin  &  Hunan  Cuisine 


Open  7  Days  A  Week 

Sun-Thur  1 1 :30am-2:30pm 
5:00pm-9:30pm 
Fri-Sat  1 1 :30am-2:30pm 
5:00pm-I0:00pm 


N 

% 

W 

*+  fy 

Qhili  f)ninc 

1  % 

< 

t 

E 

W  Calaveras  Blvd 

S 

Tel:  (408)  935-9628 
Fax: (408) 935-9658 

177  W  Calaveras  Blvd. 
Milpitas,  CA  95035 

www.chilipalacerestaurant.com 


Gourmet  Dinner 

For  Two  Or  More  (13.95  Per  Perron) 


Hot  &  Sour  Soup 
Egg  Roll 

Chicken  with  Fresh  Basil 
Sweet  &  Sour  Pork 
Vegetable  Fried  Rice 


3  Person  Add:  Beef  with  Green  Onion 

4  Person  Add:  Shrimp  with  Mixed  Vegetable 

5  Person  Add:  Deep  Fried  Tofii  (soft)  with  Seafood 

6  Person  Add:  Seafood  in  Sizzling  Planer  A 


Deluxe  Dinner 

For  Two  Or  More  (18.95  Per  Perron) 

Wonton  Soup 
Prawn  Skewers 
Scallops  &  Shrimps  with  Mixed  Vegetable 
Chicken  with  Fresh  Basil 
Vegetable  Fried  Rice 


3  Person  Add:  Mongolian  Beef 

4  Person  Add:  Honey  Pecan  Prawns 

5  Person  Add:  Sauteed  Beef  with  Asparagus 

6  Person  Add:  Tea  Smoked  Duck 


si  II  Appetizer 


1.  fr  ft  Vcge.erian  Spring  Rolls(4) . 5.95 

2.  s  A  Green  Onion  Pan  cake . . j . 4.95 

3.  WM/ittM  BecfSkcwen . . (6)7.95 (12)12.95 

4. AJX  ;*  -f  Won  Ton  In  Hot  Sauce . 6-95 

s.  »  te  Poi-Stickcrr(6) . . 5.95 

6  *««»/!*«*  Prawn  Skewers...(Spicy/Mild) . (4)9.95 . (6)13.95 

7. #  1  k  Crab  8c  Cheese  Polls . . . (8)7.95 

8.  I)  Hi  Golden  Fried  Prawns . . . (5)6.95 

9.  Fried  Chicken  Wing..  (Spicy /M  in  J)  . 9.95 

10.  ft  6.  Shanghai  Steamed  Dumpling(8) . 6.9S 

1 1  -f  ©  Chinese  Chicken  Salad . 7.95 

12  ©  Minced  Chicken  in  a  Lettccc  Cup  (4) . 11.95 


13.  £3i/fl/+/8  Mu  Shu  (Pork/BccfyChickcn)Sened  with  (4)  Pancake . 8.95 

(Anyway  you  Want) 

M  H  Soup 


14  VSt  ft  Hot  &  Sout  Soup  .... 


IS.  t  1£  Tomato  Egg  Dtop Soup , 


16.  >1!  ’t  S.  -F  A  Chicken  Corn  Soup  . 

17.  Sizzling  Rice  Soup  ... 


18.  $  ft  Won  Ton  Soup . 

19.  «  t  ft  $  Wot  Woo  Ton  Soup . .......... 

20  ftrW'Fll  4  Minted  Beef  With  F.gg  White  Soup.., 

21  4  X  A  )!  .ft  Cilantro  Fish  Fillet  Soup . 

22.  At  X  A  >!  :ft  Fish  Sc  Sour  Pickle  Soup . 

23.  -  A  #  W  W  Deluxe  Seafood  in  Hot  Pot - - 


(Large)  7.95 
...  (Cup)  4.95 
i.  (large)  7.95 
....  (Cup)4.95 

. .7.95 

. 9.95 


. 7.95 

. 8.95 

. r. . 7.95 

. . 8.95 

. 8.95 

. 16.95 


lijeSJtl!  Chef 's  Suggestion 


24A.it  Ik  ©  Spicy  chicken  with  Fresh  Basil . 8.95 

25.  ®  ©  Scasame  Chicken .  8.95 

26.  «  m  *i  Walnuts  Prawns .  15.95 

27  S  4  ©  Crispy  Chicken  svith  Garlic . 9.95 

28  I?  HI  fff  Lemon  Shrimp . 9.95 

29.  ii  ft  "fl"  Spareribs  with  Garlic . 10.95 

30.  if  M  ft  Af  Seafood  Deluxe  in  Bird’s  nest . 12.95 

3 1  V*  '4  K  Hot  Spicy  Crab . 6$  f#  Seasonal 

32  Hi  M  £  Salt  Si  Pepper  Crab . 6?  f#  Seasonal 

33.  IS  *  )i  Salt  fit  Pepper  F.sh  Fillet . 13  95 

.34  a  It  5  Steamed  Sea  Bass  with  Minced  Yellow  Bean  Cuid  ...16.95 

35.  "F  *4  A  14  Fish  Fillet  w/Sichuan  Sauce . 11.95 

36. VJH  v+iS-WW Seafood  in  Hot  Pot . 13.95 

Seafood  combination  ami  rentable  terred  with  bottle  ipeeial  Szechuan 

37Jt«  'H  «  Sichuan  Prawn . 13.95 

38.V®  &  W  Sizzling  Seafood . 12.95 


39.  Si  /£  A  Fi  Grispy  Fish  Fillet  with  Special  Sauce . 14.95 

40  SS  ft  #  Lis-t  Black  Base  Steamed  w/Gingcer  8c  Green  Onion . Seasonal 

41V®1)  Wt  ft  Live  Black  Bass  Steamed  w/Chili  Sauce. . Seasonal 


{Jlol  &  Spicy 


\^Hol  &  Spicy 

S15  minimum  charge  for  credit  cards. 


fg  ft  M  Pork 

42.  V.  A  ft  >*!  AS  Shredded  I’ork  With  Garlic  Sauce . 8.95 

43.  °4  ‘i  >*1  Sweet  Si  Sour  l’otk . *-95 

44.  ft  -f  I*)  4S  Five  Spice  Tofu  With  Pork. . 7.95 

45.  V#  *  'h  Shredded  Pork  With  Green  &  Red  Chili . 8.95 

46-k.lk  0  iff  Salt  &  Pepper  Pork  Chop . 8.95 

thick  i  licet  of  peek  chop  battered  &  lottcoobed  with  tall  &  pepper  tpiert. 

47.  if.  4P  4/)  '8'  Peking  Style  Pork  Chop . 8.95 

Jbick  tiicet  of  porb  chop  battered  &  lott-coobrd  in  a  thick  nreet  &  tour  tattce . 

48.  (3  £  &  I*)  Special  Chili  with  Pork . 10.95 

49.  f.  ft  (1)  Shredded  Pork  with  Peking  Sauce . 8.95 

50.  A.  X  4°  l*i  Pork  Triba  with  Preserved  Vegetables . 9.95 

IS  *1  S  Poultry 

51.  "4  *4  ffi  Sweet  &  Sour  Chicken . 8.95 

52.  tt  X  ©  Cashew  Chicken . . . ...... . 8.95 

53.  V.S  ft-  ©  Kung  Pao  Chicken  . . 8  9S 

54.  A.*!1  °S  S  Curry  Chicken . 8.95 

55.  <f  »  ©  Chicken  With  Mixed  Vegetable . . 8.95 

56.  #  flf  «  Lemon  Chicken . . 8  95 

57.  V  F  %  ©  Mandarin  Chicken . . . 8.95 

58  ftH-F©  Chungking  Chicken  Wings  w/Chili  Pepper . 9.95 

59.  VA  ft  ©  Chicken  with  hot  Garlic  Sauce . 8.95 

60  S  i  0  Chicken  with  Snow  l’cas . 9.95 

61  ft  41  ©  Chicken  with  Fresh  Mushroom . 10.95 

62.  ffl  @  Chicken  with  Broccoli . 8.95 

63.  V.&  £  8  General  Tso’s  Chicken . 9.95 

64  AFk  £  ®  Tangerine  Chicken . 8.SS 

65.  «  ¥L  ©  Walnuts  Chicken . . . .. . 10.95 

66.  I*  X  ft>  Tea  Smoked  Duck  (half) . , . 7 . 9.95 

(Whole) . 17.95 

Beef  and  Lamb 

67  VS  ft  4-  Mongolian  Beef . •;•••« . 8-95 

68.  V*  »  4-  Kung-pao  Beef. . 8.95 

69.  Vf*  i  +  Tangerine  Beef... . . 9.95 

70.  If  SB  +  Beef  With  Broccoli.... . . . r.^f. . 8.95 

71.  £  O.  4  Beef  With  Sncw  Peas . . ...RTSf.^....  10.95 

72.  ?  8  t  BcefWith  Green  Onion . 8.95 

73  V»t  m  4-  BeefWith  Fresh  BasU . 8.95 

74  iL  «  +  BeefWith  Tofu . . .....Z/:.,. . 8.9S 

75.  J  0  t  BeefWith  Asparagus . . 9.95 

76.  VM  *  4-  Hunan  Style  Beef . 9.95 

77. V&  K  4-  Beef  With  Gurain . :. . . 9.95 

78  V*  1  4-  Curry  Beef . 9.95 

79.  X  •-  4  Beef  with  Chinese  Green . 8.95 

80.  ft  »  *  Tomato  Beef...  8-95 

81  V®  K  +  Black  Pepper  Beef  in  sizzling  Platter . 10.95 

82  VS  ft  F-  Mongolian  Lamb  .  9.95 

83.  8  #  +  Lamb  With  Green  Onion . 9.95 

84.  Vtt  »  +  Lamb  With  Cumin . 10.95 

85.  ft  I®  -ft  Tomato  Lamb . 9.95 

86.  VA  ft  -ft  Lamb  With  Hot  Garlic  Sauce . 9.95 


V  Hot  &  Spicy 

SIS  minimum  charge  for  errdll  card*. 


MM.  sBi  Vegetables,  Tofu 

(Low  Sodium  &  Low  Fat) 


88.  ft  If  S*  Vegetable  Deluxe . 8.95 

89.  J  If  SB  Broccoli  With  Oycstcr  Sauce . 8.95 

90.  V®  45  f  Sfl  Broccoli  With  Hot  Garlic  Sauce . 8.95 

91  ft  >f  i  X  Spinach  With  Garlic . 7.95 

92  VF  16  O  ft  i  Dry  Sauteed  String  Bean"  . 8.95 

93  ''  ft  ‘5  T  Braised  F.ggplant  With  Hot  Garlic  Sauce" . 8.95 

94  $  ft  ft  Braised  Eggplant  With  Plum  Sauce " . 8.95 

95.  G  S  iL  %  Ma  Pot  Tofu* . 8.95 

96  V.l4  ft  >j  3^  Hunan  Family  Style  Tofu" . 8.95 

97.  ft  4S  X  •  -  Sauteed  Chinese  Green  ssrith  Black  Mashtoon..  .  8.95 

98.  ‘J-  id  2  9.  Braised  Tofu . 8.95 

99  ft  it  Q  Sauteed  Asparagus . 9.95 

100  9  ^  ft  <0  Braised  Tofu  Shin  svith  Bainhno  shoots . 8.95 


iS  m  3i  Seafood 


101  I*  *F4  Kung-Pao  Prawns . 9.95 

102  AB  ffi  Prawns  With  Broccoli . 9.95 

103.  $  iL  IS  Prawns  With  Snow  Peas . 10.95 

104  tt  X  ffi  Prawns  With  C-ashcw  Nuts.... . 9-95 

105.VA  ft  ffi  lVasvns  With  Gallic  Sauce . 10.95 

106  *fi  W  Prawns  With  Ixibster  Sauce . 9.95 

107.  ”4  "ft  ffi  Ssvcet  &  Sour  Shrimps . 9.95 

108  A.®  0  »ft  Salt  Sc  Pepper  Prawns  In  Shell . 12.95 

fombo  prawn,  in  thtU  battered  &  ton  cooked  with  tpiey  tall  &  pepper 

109.  ft'  *?  ft  Scallops 8t  Shrimps  w/Mixed  Vegetable . 12.95 

110  V"  ft  “4.  SaBopS  Si  Shrimps  w/Hot  Garlic  Sauce . I3.9S 

111  .4  8  ii  s  (Itfi  ‘.teamed  Lobster  svith  Garlic . ifl  Seasonal 

112  “J  A  Sliced  Fish  w/sweet  6:  Sour  Sauce . 10.95 

117  A. 'ft  it.  ft  )!  Sliced  Fish  sv/Hot  Chili  Sauce . 12.95 

114  ft  ft  A  ii  Sauteed  F.sh  Fillet . 12  95 

115  i?  t#  A  >!  Sliced  Fish  sv/Utnon  Sauce . 12.95 

116  .t  ft  **l  Clams  with  Black  Bean  sauce . .  10.95 

1 1  7  V-ii.  175  A  It  Sauteed  Fish  Fillet  w/Sichuan  sauce . 12  95 

1 1 8. A. ft  6  HB  SL  A  House  Special  Tofu  w/Stafood . 1 1 .95 

1 19  A.t  4  HF  A  )i  Chungking  Fish  w/Chili  Pepper . 12.95 


a  m . 


Noodles  Chow  Mein  (Fun)  Rice 


120  4*  tt  4^ ^  tt  •*  BtefSicw  Noodle  Soup . 

121  ft  tf  ft  (S  Seafood  Noodle  Soup . 

122  ft  f*  ft  (*  Combir.aiion  Noodle  Scup . 

123  «  H  ft  ac  Hot  &  Sour  Noodle  Soup . 

124  a  (  f  I  ft  (*/tt  Chicken  (or  Beef)  Chow  Mein/Fried  Rice..... 

125  <fi  ft  «$/  tl  Shrimp  Chow  Mein/Fried  Rice . 

126  ft»ft(*/tri  Combination  Chow  Mein/Fried  Rice . 

127  g  45  +  ft  (i  Tomato  Beef  Chow  Mein . 

I2SA.9I4I  ft  -'f  Chicken  (or  Vegetable)  Chow  Fun . . 

129  H  (ft  t  Bell  Pepper  Beef  Chow  Fun . 

130  ft  S*  id  W  Combination  Chow  Fun . 

131  ft  ft  M  Vegetable  Fried  Rice . 

132  ©  •-  (j  Braised  Mcin/w  Yellow  Chives  and  Chicken 

133Vft»ft  *  ft  Hong  Kong  Style  Crispy  Noodle* . 

134  t*  it  •*  Dan  Dan  Noodles . . 

135  A  ft  ft  Seafood  Chow  Mein/Fried  Rice . 

136  ft  ft  ft  Pi  Seafood  Fried  Rice . - . 

137  2ft  T  *1  Sauteed  Combination  Rice  Cake . 

1 38  iil  8  i  House  Special  Noodle  svith  Red  Bean  Sauce  . 

139  fj  (S  Steam  Rice  (Each  Person) . 


..  8.95 
10.95 
..  8.95 
..  8.95 
..  7.95 
..  8.95 
..  8.95 
..  7.95 
..  7.95 
..  7.95 
..  9.95 
..  6.95 
..  9.95 
10.95 
..  7.95 
..9.95 
..9.95 
..  8.95 
..  7.95 
..  1.50 


A,//of  &  Spicy 

$  1 S  mloiimun  dwrgr  for  cmlii  canU 


NHW ITLMS 


RICEls- NOODLE. 


Rung  Pao  Combo  II 
With  Beef.  Chicken.  Shrimp 

Happy  family  12 

Beef.  Chicken.  Shrimp.  BBQ  Pork.  Mixed  Vegetable 


win  Mongolian  Combo  12 
Chicken,  Beef.  Shrimp.  Onion  in  Spicy  Sauce 

Salt  &  Pepper  Combo  15-50 
Shrimp.  Fish.  Squid 


PORK.  6- LAME) 


Peking  Porlc  Chops  10 
Fried  Pork  Chops  In  Speciality  sauce 

BBQ  Pork  Egg  Foo  Yong  10.5 

Pancake  Style  with  Onion.  Sprouts  In  Gravy 

Ginger  &  Green  Onion  Lamb  II 
Ginger  &  Green  Onion  In  Rice  Wine  sauce 


Salt  &  Pepper  Pork  Chops  10 
Crispy  Pork  Chops  in  Special  Seasoning 

BBQ  Pork  Scrambled  Eggs  10 

Egg.  BBQ  Pork  Slices.  Creen  Onion 
Sweet  &  Sour  Pork  10 

White  Onion.  Bell  Pepper  and  Pineapple 


FISh.fr  SQUID 


'j&  Eegplant  Fish  Filet  II 
Crispy  Fish  &  Eggplant  In  Szechuan  sauce 

wot  Salt  &  Pepper  Fish  Filet  12 
Crispy  Fish,  lalenpanos  In  special  seasoning 

Sweet  &  Sour  Fish  Filet  II 
With  Onion.  Bell  Pepper.  Pineapple 

Crispy  Fried  Sole  (  whole)  H.95 

Deep  fried  Sole  topped  with  Soy  Sauce 

«s»  Salt  &■  Pepper  Scjuid  12 
lalapcnos.  Gallc  in  Cantonese  seasonings 


Bitter  Melon  Fish  12 
In  Black  Bean  Sauce 

Mixed  Vegetable  Fish  Filet  12 
Stir-fry  In  Garlic  Sauce 

Basil  Fish  II 

With  Ball  Leaf.  Zuchinnl  In  Clnger  Soy  sauce 

Deep  Fried  Pompano  12 
Served  with  Lite  Soy  Sauce 

Pan  Fried  Salmon  Steak  \1.99 

Served  with  Steam  Vegetables 


CLAY  rOT5  &  SIZZLING  PLATTCRS 


Beef  Stew  Clay  Pot  II 
Stewed  In  Chinese  Five  Spice 


Ox  Tail  Clay  Pot  I2.?5 

Stew  with  Carrots  &  Onion  In  Five  Spice 

Deluxe  Clay  Pot  12 
Chicken.  BBQ  Pork.  Beef  &  Seafoord.  Black 
Mushroom  &  Fried  Tofu 

Stuffed  Tofu  Clay  Pot  II 
StufFed  with  Shrimp  Paste  In  Brown  Sauce 

Seafood  Sizzling  Platter  12 
With  Onion.  Pepper  In  Black  Bean  Sauce 

Sizzling  Chicken  Platter  II 
Bell  Pepper.  Onion  in  Black  Bean  Sauce 


Salty  Fish  &  Chicken  Clay  Pot  10.75 
Salted  Preserved  Fish.  Chicken,  Tofu  In  Clay  Pot 

Stuffed  Eggplant  Clay  Pot  II 

StufFed  w /  Shrimp  Paste  in  Brown  Sauce 

Chinese  Sausage  Clay  Pot  II 
Chicken.  Sausage.  Black  Mushroom 

sot  Sizzling  Beef  Platter  11-5 

Onion  &  Bell  Pepper  in  Black  Pepper  sauce 


ihicLcn7.75  Beef 775  BBQ  Pork  775 

The  following  (Pry  Rice,  chow  Mein  &  Chow  Pun) 

Fried  Rice 

Stir  fried  with  Eggs.  Lettuce  and  Creen  Onion 

Chow  Mein  Hong  Kong  Style 
Crispy  Noodle  St  Bok  Choy  In  gravy.  SI  more 

Cldon  &  Beef  9 

Stir-fried  in  Black  Pepper  sauce 

Chicken  Salty  Fish  Fried  Rice  9 
Chicken.  Salty  Preseved  Fish 
Chinese  Sausage  Fried  Rice  9 
Egg.  Lettuce  &  Green  Onion 

White  Rice  or  Brown  Rice  1.55 

Single  serving 


Shrimp  3.75  Combination  3./5 

be  made  with  a  choice  from  the  above: 

Chow  Mein  (soft  style) 

Egg  Noodle.  Onion.  Bean  Sprouts 

Chow  Fun 

Choose  from  Dried  Style  or  Gravy  Style 

Singapore  Rice  Noodle  3 
Shrimp.  BBQ  Pork  &  Vegetable.  In  curry 

Tomato  Beef  Chow  Mein  3.5 
Onion.  Bell  Pepper  In  Tomato  sauce 

Vegetable  Fried  Brown  Rice  9 

Mixed  Vegetables.  Egg 

Indonesian  Fry  Rice  9 
Curry  Flavor.  Chicken.  Shrimp.  Pineapple.  Cashew 
Peppers 


LUNCH  SFE.CIAL 

Serve  with  Salad,  choice  of  white  Rice  or  Brown  Rice.  Daily  llam  -  5pr 


«w  Rung  Pao  Chicken  7 
Cashew  Chicken  7 
ner  Sesame  Chicken  7 
Oyster  Mushroom  Chicken  7-5 
Lemon  Chicken  7 
vct  5esame  Seed  Beef  7-5 
Asparagus  Beef  7-95 
Beef  &  Broccoli  7 
aw?  Eggplant  Fish  Filet  7-5 
Salt  &  Pepper  Fish  7-5 
Prawns  &  Broccoli  7-5 
ns*  Szechuan  Prawns  7-5 
Sweet  &  Sour  Shrimp  7-5 
Mongolian  Three  Combo  3 


Mixed  Veggetable  Chicken  7 
Curry  Chicken  7 
spst  General  Chicken  7 
Sweet  &  Sour  Chicken  7 
China  Gourmet  Beef  7-5 
Mongolian  Beef  7 
Scrambled  Egg  Beef  7 
Mixed  Vegetable  Fish  7.5 
Bitter  Melon  Fish  Filet  7-75 
Asparagus  &  Prawns  7-55 
String  Beans  Prawns  7-5 
Sweet  &  Sour  Pork  7 
Rung  Pao  Combo  3 
Pan  Fried  Salmon  Steak  8.95 


if  Restaurant  &  £)ar  H 


2210  H.  South  Shore  Center,  Alameda,  CA.  7+501 

Tel:  J10-52S-d557  5IO-52!-d55fl 

Fax:  5SO-52M65S 
www.alamedach  inagou  rmet.coin 


n  maximum  iOO  guests. 


Please  cal!  for  reservation. 


Please  notify  us  if  you 


n  special 


i!  diets  or  have  food  allergy,  when  placingorder. 


Price  in  this  Menu  is  subject  to  change  without  notice. 

Party  T rays  available  in  two  different  sizes,  please  call  for  pricing. 


rOULTRY 


DIM  SUM 


Serve  Daily  from  Ham  -  5pm 


Shrimp  Dumplings  4.50 

Steamed  Shrimp  Dumplings  (4pcsl 

Shanghai  Dumplings  4.50 

Steamed  Pork  Dumplings  4.50 

Turnip  Cake  2.30 

Pan  Fried  (3pcs) 

Chicken  Pot  Stickers  5-50 

Pan  fried  (4pcs) 

Steamed  Pork  Ribs  2.30 

In  Black  Bean  Sauce 

Pan  Pried  Buns  5-50 

Wich  Pork  and  Vegetables  (3pcs) 

Sticky  Rice  4.50 

Wrapped  in  Lotu  leaf 

Crispy  Tofu  Skin  Roll  4.50 

Filled  with  Shrimp  (3pcs) 

Salt  &  Pepper  Pumpkin  5-5 

Crispy  Pumpkin  toss  in  our  Speciality  Seasonings 

Stuffed  Eggplant  5-95 

With  Shrimp  In  Garlic  Oyster  Sauce  (3pcs) 

Seaweed  Salad  4.50 

In  Sesame  Seed  dressing 

Chinese  Donut  2.30 

(2pcs) 

Steamed  Chicken  Buns  5-50 

With  Chicken  and  Vegetables  <3pcs> 

Sesame  Ball  2.80 

Filled  with  Sweet  Lotus  Paste  (3pcs) 

Garlic  Noodle  5-95 

Egg  Noodles  tossed  with  Butter  Carlic 

Green  Onion  Pancake  4.50 


Baked  BBQ  Pork  Buns  5-50 

Minature  BBQ  Pork  Buns  (3pcs) 

Shiu  Mai  5-50 

Steamed  Shrimp  and  Pork  Dumplings  (4pcs)  3.50 

Chive  Dumplings  5-50 

Pan  fried,  with  Shrimp  (3pcs) 

Crispy  Shrimp  Dumplings  5-?5 

Shrimp  wrapped  with  Won  Ton  Skin  (3pcs) 

Chicken  E eet  2.80 

Steamed  In  Carlic  Sauce 

Spinach  Dumplings  5-75 

Steamed,  with  Shrimp  (3pcs) 

Steamed  Tofu  Skin  Roll  -K50 

Filled  with  shrimp,  in  Oyster  Sauce  (3pcs) 

BBQ  Pork  Burrito  4.50 

Wrapped  with  Homemade  Creen  Onion  Tortia. 
Cucumber.  Scallion  in  Hoisin  Sauce 

Stuffed  Mushroom  5-50 

StufFed  wich  Shrimp  In  Garlic  Oyster  Sauce  (4pcs) 

Stuffed  Jalapenos  5-50 

With  Shrimp  in  Carlic  Oyster  Sauce  (4pcs) 

Chicken  Pomdge  4.50 

Also  available  with  Fish.  Seafood 

Vegetable  Tempura  4.50 

Served  with  Sweet  &  Sour  Sauce 

Crescent  Ball  2.80 

Sweet  Crispy  shell,  filled  with  minced  Pork  (3pcs> 

Salt  &  Peppier  Chicken  Nuggets  5-75 

Tossed  In  special  seasonings 

Ginger  Egg  Pried  Rice  5-50 


STARTE.RS 


Homemade  Pot  Stickers  d.?5 

6  Pan  Fry  Pork  &  Vegetable  Dumplings 

Steamed  BBQ  Pork  Bun  4.5 

3  pieces 

Moo  Shoo  Pork  95 

With  Vegetables.  Eggs  &  4  Pancakes 

war  Salt  &  Pepper  Egg  plant  8.?5 

Fried  Eggplant,  lalapanos.  Garlic  and  Onion 

Chicken  Lettuce  Wrap  8.99 

With  4  Lettuce  cup  &  Hoisin  sauce 

werr  chicken  Salad  8.5 

In  Vinegar  Mustard  dressing.  Peanuts  &  Sesame 
Seed 


Cream  Cheese  Crab  Rangoons  6-9 5 

6  Fried  Cream  Cheese  Won  Ton 

Egg  Rolls  65 

6  Crispy  Vegetable  Egg  Rolls 

Crispy  Pned  Prawns  8.99 

8  Pieces 

Salt  &  Pepper  Wings  8-99 

10  Wings  in  Canton  seasoning 

Peking  Duck  (half)  14.5  (whole)  26 

Roast  Duck  w/  6  steam  Buns 

Combination  Appetizer  Platter  \0-99 

2pcs  (  Egg  Roll.  Pot  Sticker.  Fried  Prawn.  Crab 
Rangoon.  Fried  Won  Ton) 


5  our 

Chicken  &  Com  Sm.  4.5  Lg.  7-5 

Chicken.  Egg.  Vegetable  &  Com 

Seafood  &  Tofu  Sm.  5  Lg. .8.5 

Shrimp.  Scallop.  Squid.  Tofu.  Veggie  &  Egg 

Sizzling  Rice  Sm.  5  Lg.  8.5 

Shrimp.  Chicken  &  Crispy  Rice 

HotS- Sour  Sm.  4.5  Lg.  7-5 

Pork.  Vegetables.  Tofu  and  Egg  White 


West  Lake  Beef  Sm.  4.5  Lg.  7-5 

Beef.  Egg.  Mushroom  &  Cilantro 

Egg  piower  Sm.4.5  Lg-7-5 

Vegetables.  Tofu  and  Egg 

WorWonTon  Sm.  5  Lg.  8.5 

With  Chicken.  Pork.  Beef  &  Shrimp 

Won  Ton  Sm.4.5  Lg-7-5 

Pork  Dumpling  with  Boy  Choy 


VC.GC.TA5LLS  f-TOrU 

The  Poliowing  Vegetables  can  be  made  in  Minced  Garlic  Sauce: 

String  Beans  8.99  Spinach  8.99  Broccoli  8.99 

Pea  Sprouts  15  Bokchoy  8.9;  Mixed  Vegetables  8-99 


Braised  Tofu  95 

Fried  Tofu.  Bok  Choy.  Black  Mushroom 

uer  Sesame  Seed  Glazed  Tofu  8.5 

Crispy  Tofu  in  Sweet.  Sour  Spice  Sauce 

Stir-fried  Mixed  Mushroom  95 

Combination  of  all  our  fresh  Mushroom 

Basil  Eggplant  8.5 

Eggplant  &  Basil  Leaf  in  Ginger  Soy  sauce 


Pook  Kin  Steamed  Tofu  15 

Lotus  Leaf  with  Assorted  meat  and  Seafood 

vsT  Salt  &  Peppier  Tofu  8.5 

Crispy  Tofu  Squares  In  Canton  seasoning 

v9T  Szechuan  Eggplant  8.5 

Braised  Eggplant  In  Spicy  Garlic  Sauce 

Chinese  Broccoli  9 

Steamed  with  Oyster  Sauce  or  Stir-fry  with  Sweet 
Ginger  sauce 


Curry  Chicken  10 

Chicken.  Onion  &  Bell  Peppers  In  Yellow  Curry 

Mixed  Vegetable  Chicken  10 

Stir-fry  in  Carlic  sauce 

Lemon  Chicken  10 

Chicken  Cutlet  In  Sweet  Citrus  Sauce 

Gourmet  Ginger  Chicken  10 

Pan-fry  Chicken  marinated  in  Ginger  luice 

u-ot  Szechuan  Chicken  10 

Chicken.  Onion.  Peppers  in  Szechuan  Sauce 

Ktrt  Spicy  String  Bean  Chicken  11 

Stir-fry  In  spicy  Sauce 

hot  Rung  Pao  Chicken  10 

Chicken. Bell  Peppers.Whlte  Onion.  &  Mushroom 
In  Spicy  sauce  with  Peanuts 


wrt  Sesame  Seed  Chicken  10 

Nuggets  tossed  in  Sweet.  Sour  &  Spicy  Sauce 

Sweet  &  Sour  Chicken  10 

Nuggets.  Onion.  Bell  Peppers  &  Pineapple 

Cashew  Chicken  10 

Snow  Pea.  Zucchini.  Celery  &  Cashew 

Honey  Walnut  Chicken  II 

Nuggets  In  Sweet  Mayo  w/  Walnuts 

Crispy  Chicken  (H)  10.^5  (W)  20 

Fried  Chicken.  Cantonese  Style 

Oyster  Mushroom  Chicken  10.5 

King  Oyster  Mushroom.  Snow  Peas  in  Oyster  Sauce 

General  Chicken  10 

Crispy  Nuggetsn.  Onion.  Bell  Peppers  in  Spicy  Sauce 


BLET 


am  Sesame  Seed  Beef  II 

Crispy  Beef  In  Sweet  Sour  &  Spicy  sauce 

Tofu  S' Beef  95 

Soft  Tofu.  Beef  in  Oyster  Sauce 

Bitter  Melon  Beef  10.5 

Stir  Fried  in  Black  Bean  Sauce 

Broccoli  Beef  95 

Stir-fry  In  Oyster  sauce 

«©»  Spicy  Sting  Bean  Beef  II 

Stir-fry  In  Spicy  sauce 

PR 

Honey  Walnut  Prawns  12 .99 

Crispy  Prawns  coated  In  Sweet  Mayo 

Asparagus  Prawns  12.5 

Stir-fry  in  Black  Bean  Sauce 

Prawns  with  Mixed  Vegetables  II 

With  seasonal  Vegetables  In  White  Sauce 

iter  Salt  &  Pepper  Prawns  12 

lalapano.  Garlic  and  Cantonese  Seasonings 

Basil  Prawns  II 

Prawns,  Ball  Leaf.  Zuchlnni  In  Ginger  Soy  sauce 


Mongolian  Beef  10 

Stir-fry  with  Onions  in  Spicy  Sauce 

Basil  Beef  10 

Beef.  Basil.  Zuccinl  in  Ginger  Soy 

Chinese  Broccoli  Beef  II 

Scir-fry  in  Ginger  Oyster  Sauce 

China  Gourmet  Beef  10 

Stir-fry  in  Miso  Hoisin  sauce 

Asparagus  Beef  11-5 

Stir-fry  In  Black  Bean  sauce 

MS 

ten  Spicy  StringBean  &  Prawns  II 

In  spicy  Carlic  sauce 

Sweet  &  Sour  Prawns  II 

With  Onion.  Pepper  &  Pineapple 

Prawns  with  Broccoli  II 

Stir-fry  In  Garlic  sauce 

m rt  Rung  Pao  Prawn  II 

Prawn.  White  Onion.  Bell  Peppers.  Mushroom 

usT  Szechaun  Prawns  II 

Prawns.  Onion  &  Peppers  in  Spicy  Carlic  Sauce 


6.  4  £  f*l  A 

¥  7. 

8.  t  >*1  # 

?  9.  E3  JH  f*l 

*  io.  &  a  «  iv 

ii.  a  j.  1*1  ^ 

¥  12.  -fr  J.  J£  # 

*  13.  £  $  St  «§ 

14. 


V 


1.  *  ft 

2.  ift  £  -3. 


A 


*  3.  .&  #  3S  ^ 

4.  ®  j.  a  # 

*  5.  #  5-  $  Pi 


PORK  WITH  BLACK  MUSHROOMS  — . - . . . —7.75 

Sliced  poil  wu:wd  with  bamboo  shoots.  bladt  muahrooms  and  oruon 

YU  HCN  PORK . . . . . . - . •••• . - . 7.75 

Shredded  poll  bambro  shoots,  fclxl  fungus,  grim  onions  with  hot  pepper  sauce 

PEKING  STYLE  PORK  CHOP . . - . - . 7.75 

SZECHUAN  PORK . . - . - . 7.75 

SALTY  PEPPER  PORK  CHOP . - . — . - . 7.75 

PORK  WITH  SNOW  PEAS- . . . . - . . . 8  25 

shredded  pod  sauteed  with  bran  sprouts  and  giten  croon 

GREEN  BEANS  WITH  CHINESE  SAUSAGE  (Seasonal) . 8.25 

Sliced  Chinese  sausages  sauteed  with  green  beans  in  a  hot  spicy  blacl  bean  sauce. 

ASPARAGUS  WITH  CHINESE  SAUSAGE  (Seasonal) . 8.25 

Sliced  Chinese  sausages  sauteed  with  asparagus  in  a  hot  spicy  blacl  bean  sauce. 

HAWAIIAN  PARADISE . . . . - . . 9-25 

Deep  fried  pork,  chicken,  shrimp  with  bell  pepper,  carrots,  onion,  pineapple  and 
shredded  coconuts  in  sweet  sour  sauce 


VEGETABLES  m 


MIXED  VEGETABLES  — . . . . . . 7.00 

MA  POTCHJ - - - . . . — . . - . 7.00 

Bean  curd  sauteed  in  garbe  and  hot  pepper  sauce 

YU  KCN  EGG  PLANTS . . . . — . 7.00 

Braued  egg  plant  with  hot  spicy  garlic  sauce 

SNOW  PEAS  ’WITH  WATER  CHESTNUTS . - . 7.00 

DEE?  FRIED  T  OFU . . . . — . 7.00 

Deep  fried  tofu  served  with  hot  spicy  tea  sauce 

TOFU  WITH  BLACK  MUSHROOMS . - . 7.00 

BROCCOLI  WITH  OYSTER  SAUCE . . 7  C0 

BRAISED  TOFU . -. . - . - . — . 7.C0 

fresh  misted  vegetables .  deep  hied  tofu  sauteed  with  garlic  sauce 

ASPARAGUS  WITH  OYSTER  SAUCE  (SeMcr.fi) . 7.C0 

SAUTEED  3ASY  BQK-CKCY  LSeesoiui; . 7.CC 

GREEN  SEANS  WITH  BLACK  3EAN  SAUCE  (Seasonal) . 7.00 

TOFU  WITH  MIXED  VEGETABLES - ... . . . 7.00 

DRY  BRAISED  STRING  SEANS  (Hoi) . . 7.00 


FRIED  RICE  or  CHOW  MEIN 


1.  4  #  P)r  &  FRIED  RICE . - . . . . . 6.00 

Choke  of  chiclen,  beef,  B.3.Q.  Pork,  shrimp  or  vegetable. 

2.  -ft-  ^  &  COMBINATION  FRIED  RICE . . . . 7.50 

Chicken.  Beef  and  Shrimp. 

3.  4  #  ^  CHOW  MEIN . . -6.00 

choke  of  chicken,  beef,  B.B.Q.  pork,  shrimp  or  vegclablos- 

4.  ft  &  COMBINATION  C.HOWSvJEIN . . . . - . - . 7.50 

Chicken.  Beef  and  shrimp 

5.  ft***)****.  FRESH  SHREDDED  PORK  FRIED  RICE— . . . - . 6.09 

6.  FRESH  SHREDDED  PORK  CHCW  MBN  - . 6.99 

7.  CHCW  FUN  IChinnePasU)  - . . . . - . - . - . 6.93 

Ounce  if  chicken.  beef,  shrimp,  potk  or  vegetarian. 

8.  COMBINATION  CHOW  FUN - - 7.S9 

Chkktn,  beef  c«S  shrimp 

9.  &35S  4  &  ft»  BEEF  TOMATO  CHOW  MEIN— - - - — . —.7.50 

10.  4  &  &  t§  /  HONG  KONG  STYLE  CRISPY  NOODLES: 

Sf-  ff\  ft?  SINGLE  MEAT  ITEM  (Choice  of  Chicken,  Beef,  Perk,  Shrimp  or  Veg.l_7.S0 

ft  M.  ft?  COMBINATION  (Chicken,  Beef  &  Shrimp)  — . - . . 8.50 

&  if  jft  ft?  (SEA FOOD-. - - — - - - - - - - - 9.S0 

11.  &  #  &  «  STEAMED  RICE . . - . — - - — - - - - 1.00 


*  It 


1.  «. 
2.  * 
3.  4 


* 

* 
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BEVERAGES 

SOFT  DRINKS  ... - - — . 

ICE  TEA - - - — - 

BEER  — _ _ — 


_ ......1.50 

.Domestic  2.25 
.Imported  2.75 


DAILY  LUNCH  SPECIAL 

Mon.  -  Sal.  11:00  a.m.  -  3:00  p.m. 

Choice  of  fried  rice  or  steamed  rice 
Served  with  soup  of  the  day 
Note:  No  soup  with  Lunch  Special  to  go  orders 
Choice  of  any  one  of  the  Entrees  Below: 


ft  *  it  *  TOFU  WITH  MIXED  VEGETABLES--; . - 

?  M  -*  £.  A  MA  PO  TOFU  . 

i#  $  $  LEMON  CHICKEN... . . ^ . 

is  fa  %  id  BRAISED  TOFU  . ^jgg 

«  i*  &  fi  SWEET  &  SOUR  FORK  . .... 

?  EJ  fg  s*J  TWICE  COOKED  FORK -...- . .............. 

-ft  ft  4*  &  MIXED  VEGETABLES . . . . . - 

&  $  ®  %  CHICKEN  WITH  ASPARAGUS  (Ss*sonai)  .... 

-ft  2.  W  CHICKEN  WITH  GREEN  BEANS  (SEdiOitai). 

%.  i Y  B  IS.  CHICKEN  WITH  BOK-CHCY  (Ss?scn?l)  ....... 

#  g i  »  &  BROCCOLI  CHICKEN  . . . ... 

£  i=-  B  &  ALMOND  CHICKEN . . . 

&  £  B  &  CASHEW  CHICKEN . 

¥  A  rf  B  fc  CHICKEN  WITH  BLACK  SEAN  SAUCE . 

1?  t  ifc  B  &  RUNG  PAO  CHICKEN . - 

H  -ft  B  fk  CURRY  CHICKEN . . ...... . •••• 

It'  tit  B  fH  SWEET  &  SOUR  CHICKEN  . 

CHICKEN  WITH  MIXED  VEGETABLES . . 

&  K5  4-  ®  BEEF  WITH  ASPARAGUS  (Seasons!) . 

-ft  3.  it]  ®.  BEEF  WITH  GREEN  SEANS  (Seasonal) . 

JH  ff-  4-  ^  «  BEEF  WITH  EOX-CHGY  iSeasonai) . - . 

«  4  (*3  t&.  BEEF  WITH  OYSTER  SAUCE . 

$■  55  4  £  IK  BROCCOLI  BEEF . . - . 

V  *  i;  4  3*1  &  MONGOLIAN  3EEF . ......... 

K  &  -A  4'  P.  CURRY  BEEF- . . . ..... 

ft  JH  4.5ft  M  BEEF  WITH  MIXED  VEGETABLES- . ..... 

X  &  t  *  B.3.Q.  FORK . — — — - - 

■X.  1*,  ROAST  DUCK... .: . -....' — 1^.-... 

H  -B  ;si  B  iS.  SZECHUAN  CHICKEN . . . . . 

*  $  m  M  PRAWNS  WITH  ASPARAGUS  iSwscnri ) . 

■ft  £.  m.  fk  PRAWNS  WITH  GREEN  SEANS  iSe*s2.na» .. 

%.  ft  &  PRAWNS  WITH  BOK-CHOY  (Seascnsl) . 

t*  &  JS  SS.  SWEET  &  SOUR  PRAWNS—.. . . . . 

jL  M  IK  ft  PRAWNS  WITH  BROCCOLI-. . — . — - 

ft  £  %  &  PRAWNS  WITH  MIXED  VEGETABLES  — 

&  f=.  JR  ALMOND  PRAWNS—.— - — 

g  f  I  CASHEW  prawns: . . 

1  t  is  fR  KUNGPAO  PRAWNS— - - - - - — 

*  A.  ft  m.  IS.  PRAWNS  WITH  BLACK  BEAN  SAUCE  , . . 

w  40  «  m  M.  CURRY  PRAWNS— . 


If  INDICATES  HOT  &  SPICY 
PRICES  EFFECTIVE:  JULY  1, 2305 


» INDICATES  HOT  &  SPICY 
PRICES  EFFECTIVE:  JULY  1, 2005 


» INDICATES  HOT  &  SPICY 
PRICES  EFFECTIVE:  JULY-1, 2005 


ECONOMY  DINNER 
S7.75  Per  Person 
SOUP  OF  THE  DAV 
EGG  ROLLS 
FRIED  WON  TONS 
LEMON  CHICKEN 
BEEF  CHOW  MEIN 
STEAMED  RICE 
For  Three  People  Add: 

MIXED  VEGETABLES 
For  Four  People  Add: 

PEKING  STYLE  PORK  CHOP 


FAMILY  DINNER 

(Served  for  Two  or  More) 
LUCKY  DINNER 
$8.25  Per  Person 
SOUP  OFTHE  DAY 
EGG  ROLLS 
CHEESE  WON  TONS 
CHICKEN  CHOW  MEIN 
SWEET  &  SOUR  PORK 
STEAMED  RICE 
For  Three  People  Add: 

ALMOND  CHICKEN 
For  Four  People  Add: 

BEEF  w/MIXED  VEGFf  ABLES 


i.  £ 


HAPPY  DINNER 
S9.25  Per  Person 
WON  TON  SOUP 
EGG  ROLLS 
DEEP  FRIED  PRAWNS 
SWEET  &  SOUR  CHICKEN 
BROCCOLI  BEEF 
STEAMED  RICE 
For  Three  People  Add: 
CASHEW  PRAWNS 
For  Four  People  Add: 
HAPPY  FAMILY 


SEAFOOD  DINNER 
$10.75  Per  Person 
SEAFOOD  SOUP 
EGG  ROLLS 
DEEP  FRIED  PRAWNS 
SWEET  k  SOUR  PRAWNS 
BROCCOLI  PRAWNS 
STEAMED  RICE 
For  Three  People  Add: 
COMBINATION  SEAFOOD 
For  Four  People  Add: 

¥  SALTY  PEPPER  FISH  FILLETS 


MANDARIN  DINNER 
$8.50  Per  Person 
SOUP  OFTHE  DAY 
EGG  ROUS 

PARCHMENT  CHICKEN 
CASHEW  CHICKEN 
*  MONGOLIAN  BEEF 
STEAMED  RICE 
For  Three  People  Add: 

¥  SALTY  PEPPER  PORK  CHOP 
For  Four  People  Add: 

CASHEW  PRAWNS 


SZECHUAN  DINNER 

$8.50  Per  Person 
¥  HOT  3c  SOUR  SOUP 
EGG  ROLLS 

PARCHMENT  CHICKEN 
¥  KUNGPAO  CHICKEN 
PEKING  STYLE  PORK  CHOP 
STEAMED  RICE 
For  Three  People  Add: 

¥MA  POTOFU 
For  Four  People  Add: 

¥  SZECHUAN  PRAWNS 


APPETIZERS 
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FOT  STICKERS  (6  Pines).... . - . 

EGG  ROLLS  (4  Pieces) . . . . 

PARCHMENT  CHICKEN  (6  Pieces)  — . - . 

FRIED  PRAWNS  (9  Pieces) . - . - . 

CHEESE  AND  CRAB  MEAT  FRIED  WON  TON  (5  Pieces) . 

FRIED  WON  TON  CO  Pieces) . . — . . 

....500 

....5.00 

....7.CC 

...3.50 

....3.50 

3.2.Q.  FORK  3PAR3U8S . L . . . 

COMBINATION  PLATE . . . — . - . 

Fried  prawns  (2).  egg  rolls  R).  Ined  won  ton  (2).  parchment  chicken (2).  cheese  fried  w 

...7.00 
....'/.OC 
on  .on  (2) 

SOUP 

& 

Mixed  vegetables,  shrimp,  chicken,  beef  in  won  ion  soup. 

. 7.50 

Mixed  vegetable,  shrimp,  chicken,  bev!  and  soiling  rice  m  soup 
EGG  FLOWER  SOU?. . . — . . . - 

. 5.53 

HOT  AND  SOUR  SOUP . . . . . — 

. S.SS 

THREE  FLAVOURED  SOU? - 

- - .... 

— ..7.SC 

CHICKEN  AND  CORN  SOU?  . 

. . . . . 

■iiia 

COMBINATION  SEAFOOD  SOUP - 

SOUP  NOODLES 

....8ZC 

COMBINATION  NOODLE  SOUP . . . 

. 8.00 

1 .  *  *  *  n 

2 . »  % 

3.  ft  ft  ft 

4.  4  *1  ft  ft 

5.  «  ft  ft 

e.  a-  #  ft  ft 

Shrimp,  chicken,  heel  end  mix  vegeisSlcs. 

7 .  *8  ft  WOR  WON  TON  NOODLE  SOUP.... 
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SEAFOOD 

HAPPY  FAMILY  . . . . . . 

Prawns,  chicken,  beef  stir-fried  wilh  mixed  veetable*. 

PRAWNS  WITH  MIXED  VEGETABLES . - . 

CASHEW  PRAWNS  . . . . . - . — . 

SWEET  AND  SOUR  PRAWNS . . 

COMBINATION  SEAFOOD  . . - . . - . . 

SZECHUAN  PRAWNS - - - - - - - - 

SESAME  PRAWNS . - - • - — . 

MANDARIN  TRXPLT.  CRO  WN  - . — . 

S  fried  prawns,  chicken,  beef  sauleed  wilh  onions  in  hoi  spicy  sauce  wiih 
broccoli  on  bottom. 

SIZZLING  PRAWNS - - - — ™ — ••••-•• — - . 

BROCCOLI  PRAWNS . . . . . . . . . 

SNOW  PEAS  WITH  PRAWNS . — - - - ~ - 

KUNG  ?AC  PRAWNS .  .  . . . 

PRAWNS  WITH  BLACK  BEAN  SAUCE  as . . . . 

OJRRY  PRAWNS ..... . - . - . - . — . . 

PRAWNS  WITH  SCRAMBLE  EGGS . . - . 

PRAWNS  WITH  LOBSTER  SAUCE.— ^......,.xvsr.  - — — — 

KUNG  PAO  SCraS . . — . - . . . . 

SQUID  WITH  BLACK  SEAN  SAUCE - - - - . 

SQUID  DELUXE - - - - - - S . -- . 

SCALLOP  WITH.  SNOW  SEAS - - - - 

SQUID  WITH  SPICY  TEA  SAUCE . . . . 

PRA  WNS  WITH  HONEY  WALNUTS  ...» . 

Fned  prawns  coaled  wilh  white  creamy  sauce  &  garnished  with  honey  walnuts 

SALT  BAKED  PRAWNS . — . . 

Fned  prawns  lossed  with  hot  &  spicy  black  pepper 

SCALLOP  WITH  GARLIC  SAUCE . - . — . . 

PRAWNS  WITH  ASPARAGUS  '.Season*!} . . 

PRAWNS  pH  3AB  Y  BOK-CHCY  (Seasons!! . - . 

SQUID  WITH  SEASONAL  GREENS  (Seasons!)..- . 

PRAWNS  WITH  GREEN  SEANS  (Se*S3r.*i: . 

SALTY  PEPPER  KSH  FILLETS . . . . 

THREE  FLAVOURED  IN  HOT  GAL1C  SAUCE . . . 

Scallop,  shrimps  and  squid  stir-fried  with  hoi  garlic  sauce. 

bkef 

BROCCOLI  BEEF - - - - - - - 

MONGOLIAN  BEE? . . . - . . . . . 

BEEF  WITH  MIXED  VEGETABLES . . —  - - - 

3SEF  WITH  BELL  PEPPER - — ~ - - - - 

SELF  WITH  BLACK  MUSHROOMS  H - - - - 

CdRSV  BEE? . . . . . 

SZECHUAN  BEE? . . .... . . . . - . - 

SESAME  BEE? - - - - - BBSS 

BEEF  WITH  TOFU ... - - — - •— 

BEEF  WITH  SCRAMBLE  EGGS  — ... — - - - — ~ 

Tender  beef  stir-fried  wiih  eggs  and  onions. 

OYSTER  SAUCE  BEEF . — - - - - . 

TOMATO  BEEF... — - - - - - - - - .............. 

KUNG  PAO  BEEF... - - — - - . 

BEEF  WITH  BLACK  BEAN  SAUCE ..... - 

am!  beef  sauteed  with  beU  pepper,  onion  and  black  bean  sauce  (Hot  &  Spicy). 

BEEF  WITH  ASPARAGUS  (Seasonal) - - - - 

BEEF  WITH  BABY  BOK-CHOY  (Seasonal).. — . — . . . 

BEEF  WITH  GREEN  BEANS  (Seasonal) - ......... - — 

ORANGE  BEEF - .... — . — — - 

Beef  slices  depped  with  orange  skins  in  a  spicy  sweet  6  sour  sauce. 

BEEF  WITH  SNOW  PEAS - — ...... — - ..... — 


¥ INDICATES  HOT  &  SPICY 
PRICES  EFFECTIVE:  JULY  l,  2005 
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China  Village  Seafood  Restaurant 


Business  Hours: 

Monday  -  Friday 
11:00  a.m.  ■  10:00  p.m. 

Saturday,  Sunday,  &  Holidays 
10:30  a.m.  -  10:00  p.m. 

600  Ralston  Ave.,  Belmont,  CA  94002 
Tel:  (650)  593-1831  Fax:  (650)  593-1832 


FREE 

.  DELIVERY 


APPETIZERS  m  a 


PRESERVED  EGGS  AND  SOUR  GINGER 


B.B.Q.  COMBINATION . 

Comhmaticei  of  barbecued  port  beef  Inldin 

HOUSE  CHICKEN  SALAD. 

Mjn  icj  nutted  thredded  chicken.  mited 


-  <S)I2.00  (L)  24.00 

(Half)  6.00  (Whole)  10.00 


*  and  jelly  fish 


POT  STICKERS  (6). 


EGG  ROLLS  (4) . 

Combuuooo  of  Oueddcd  cb*ckm.  hi 

FRIED  WON  TON  (10). 

Matced  peel  folded  id  *un  loo  wrapf 

FRIED  SQUID - - 


BARBECUED  PORK . 

Be/becucd  loin  etnf>  of  choice  port  namulcj  i 

ROAST  DUCK _ 


JELLY  FISH 


CRISPY  FRIED  PRAWNS  (6) ..... 

fraoiu  dipped  in  c[£  heller,  deep  food  to  a  poldcn  t 


SOUP  m 


4 

47 

4s  girtmav 


★  HOT  AND  SOUR  SOUP  WITH  MIXED  SEAFOOD 

^usd^jfwd  ******  *n>!  bl>^|unifux  khoort.  been  curb. 

CONPOY  SOUP..„ _ _ _ _ 

Thick  chicken  bn  eh  with  di>  scaJlfpr  chives,  bamboo  dioou  Chinete  muihn-xe 


16.AWJH^* 


DRY  SCALLOP  WITH  WINTER  MELON  SOUP. 

Thick  chicken  biixh  with  melted  winter  melon,  dry  wallop 

CRAB  MEAT  WITH  WINTER  MELON  SOUP . 


WINTER  MELON  SOUP 


SEAFOOD  SOUP. 


WOR  WON  TON  SOUP. 


SHREDDED  DUCK  SOUP _ 

Thick  chicken  beoeh  with  shredded  diart  chncc  tod  DiarSri  dee 

CHICKEN  WITH  SWEET  CORN  SOUP. 


EGG  FLOWER  SOUP. 


★  HOT  AND  SOUR  SOUP . 


WEST  LAKE  MINCED  BEEF  SOUP 

Thick  dtarkrn  broth  with  pound  beef .  Quivne  panic;,  cp; 


ABALONE  g@  M 


CLASSIC 

CANTONESE 

CUISINE 

Ocean  Seafood  has  rapidly  eullivated 
a  strong  following  among  the 
educated  palates  of  Southern 
California's  most  devoted  fans  of 
quality  native  Chinese  cuisine. 

Ocean  Seafood  dishes  are  prepared  by 
award-winning  Chef  Raymond  Tse  in 
the  Cantonese  tradition.  Specialties 
include  our  acclaimed  dim  sum  fare, 
Peking  Duck  and,  of  course,  seafood 
selections  straight  from  on-site  salt  or 
fresh  water  tanks. 

Ocean  Seafood  features  two  ballroom 
size  dining  areas  and  a  number  of 
intimate  rooms  for  small  to  medium¬ 
sized  banquets.  Ocean  Seafood  decor 
emphasizes  a  blend  of  casual  elegance 
with  a  soothing  combination  of  muted 
peach  and  white  tones. 

Join  us  for  our  dim  sum  service  daily 
from  8:3(1  a.m.  to  3:00  p.m.  Luncheon 
and  dinner  is  prepared  from  1 1  a.m. 
to  10  p.m. 

•  All  of  our  selections  are  available  for 
take-home. 

•  Reservations  are  recommended  for 
dinner  service. 

•  Visa  and  Mastercard  accepted. 

•  Banquets  from  10  to  350  guests 
/nlidated  parking  on  premises. 


CHINATOWN 
750  North  Hill  Street 
Los  Angeles,  California  90012 

(213)  687-3088 

FAX  (213)687-8549 


"Ocean  Seafood  has 
quickly  become  the 
pldCe  for  dim  sum..." 

-Ruth  Reichl 

Los  Angeles  Times.  1991 


ALHAMBRA 
25  West  Valley  Boulevard 
Alhambra,  California  91801 

(213) 282-1828 


(SI)  fi$i&  Dim  Sum  Si. so 
>. hi?;  shark's  fin  dumpling 

T-  2- it)  14.  t'f  PORK  SHIU  MAI 

Dtit •£#•»!•  SPARE  RIBS  WITH  BLACK  BEAN  SAUCE 

'C;djiHtt  BRAISED  BEAN  CURD  ROLL 

J.  It  -t-  lO  STEAMED  BEEF  BALLS  WITH  BEAN  CURD  SKINS 

if  Hi  t-f  %  SHRIMP  FUN  C.OR 

A-t  -t-tST  BEEF  TRIPE  WITH  GINGER  &  GREEN  ONIONS 
1 1*4- &  6  tt  PAN  FRIED  TURNIP  CAKES 

CHICKEN  FEET  WITH  BLACK  BEAN  SAUCE 
DUCK  FEET  ROLL  WITH  MEAT 
HOMSUIGOK 
STEAMED  B  B  O  PORK  BUNS 
STEAMED  CHICKEN  BUNS 
*■£ STEAMED  CHINESE  SAUSAGE  BUNS 


£ 


V.U  ■{■  DEEP  TRIED  TARO  ROOT  DUMPLINGS 
*>*f.*f  EGG  ROLLS 

>t£H  PORK  PORRIDGE 

(%)  Dessert  Si-S° 

SWEET  CREAM  BUNS 
fcfe  SWEET  LOTUS  SEED  BUNS 
af./L«o  $-4t  EGG  CUSTARD  TARTS 
flbtt  SWEET  RICE  CAKE 

SWEET  COCONUT  DALIS 
SLiLftliLI?  SESAME  BALLS 

*5  BLACK  SESAME  ROLLS 
flfc  BAKED  COCONUT  TARTS 

ft 3HT- ■;  f  fc  CHILLED  COCONUT  IELLO 
it  #  ft  HOT  TOFU 


(‘B)  $2.bO 

StttX.tt.Af-  BAKED  B  B  O  PORK  PIES 
'A-KtttKi  SHRIMP  IIAR  GOW 
>'■  J*.  Hi  Jl  STEAMED  SHRIMP  BALLS 
*f  Hi  f*  SHRIMP  RICE  NOODLES 
-I-  it]  BEEF  RICE  NOODLES 

X.  14.  f-t  II  B  Q  PORK  RICE  NOODLES 

DRIED  SHRIMP  RICE  NOODLES 

(C)  $3-oo 

.fc*tblt»?;  SHARK'S  FIN  DUMPLING  IN  SOUP 
-***£$&  &  BEAN  CURD  SKIN  ROLLS  WITH  SHRIMPS 
-t?&  %  PAN  FRIED  SHRIMP  DUMPLINGS 

JtlUl  -flll',  STICKY  RICE  IN  LOTUS  LEAF 


(D)  S4-00 

Jt-M  W,ft.  STEAMED  RICE  WITH  <  ITICKEN  AND 
BLACK  MUSHROOMS 
STEAMED  RICE  WITH  SPARE  RIBS 
SILVER  NOODLES  WITH  SHRIMPS 
HDtH  8  &  PORK  SKIN  WITH  TURNIP 

(LI  $5. 00 

(o  ?l  i.  At  BOILED  DRIED  SQUID 
BOILED  BEEF  TRIPE 

(<■  STICKY  RICE  LVRAPPED  IN  BAMBOO  LEAF 
BOILED  SEASONAL  VEGETABLE 

i :0  fas o 

6  BOILED  GEODUCK  CLAMS 


50  4o  Appetizers 


I  lClit*»S  880  Comblnjllon  Planer  — 
J,  X  ti  3-  *  *  Chef*  Special  Salad - 


f.  M  J*  It  Suckling  Pig  C  ombination  Planer - 

i.  0  r.  9A»U  Mlud  Seafood  Comblnailon  Qapanoo  Style*  _ 

I  rittUSS.  Mlncrd  Meal  unh  lettuce  (M  - — - - — - 

.  e  i*  Egg  nou.  hi - _ - - — - 


)  jb.tei  Shark  s  Fin  &  Bird  s  Nest  Soup 

•  .  I  »,  ti  It  Shark*.  fin  In  Superior  Soup - — — - 4100 

u  1£  rt  JO  1 1  Brawl  Slunk',  fin  Soup  ullh  Club  Meal - *6.00 


ix  lfi  14  »t  11  Brawl  Shark's  fin  Soup  mlh  Shredded  Chicken  - 


S  Li  Bribed  Hoi  Tu  Shark'.  Tin  — 


,  U  IS.  *t  M  Bribed  Superior  Shark'.  Fin  _ 

I ;  10  »  %  gj  BraUed  Shark's  fin  Soup  ullh  Bird'.  Nbi - 

r;  a  1  •  i  Bribed  Bird'.  Nest  Soup  u1ih  Crab  Meal - 

«  II*  T  1  Bribed  Bird'.  Nat  Soup  u1ih  Shredded  Chicken  — 
*  •  l  -  “  a  Bird'.  Nat  Soup  u1th  A.ioned  Seafood - 


Q 


i&jt  Soup 


In  W  it  *  «l  I  Horn*  special  Assorted  Seafood  Soup  — 

17  *  *  tt  lr  i  rthalone  ullh  Chicken  Soup - 

IB  v  n  45  II  Jj  Hut  and  Sour  Soup - - - 


i  rr-H  '.  i-.  1  [heed  Winter  Melon  Soup  u-tlli  riswrted  Mean  . 

i  I  ti  it  14  S  Home  Special  Dned  Scallop.  Soup - 

i,  ’•  4  It  "  fi  Shredded  Boa.l  Duck  Soup - 

I  5  *t  -1-  '"  1  Minced  Bcel  Soup  Ullh  Egg  White - 

i  14  If  7  ■  7  Chicken  and  Sueet  Com  Soup - - - 


IT  fi.  *  £ 


1 1  urd  Soup 


gfe#  'M-t'  Abalone  &  Sea  Cucumber 

*1  «i  Hralw)  Atvilone  uldi  Vegetable. - 


c  Bribed  Whole  Superior  Abalone  — 


HX  Shrimps 


L  IS  >t  K  >5 hi  HI  Steamed  Lite  Shrimp,  ullh  Minced  Garlic  - s 

-■|-.ai)£«ah«  Baked  Lie*  Shrimp,  uith  Bulter - - 

L  ip  i  p.  if  .+.  m  Deep  Tried  Live  Shrimpon  Bamboo  Slick  (Spicy  Salil  —  - 
i.  .-K  A  «  U  Cry»ial  Praurni - — - 


at 


ttt.  Clams  &  Geoduck  Clam 


1  Saulecd  Praams  ... 


41,  SIOSH-tU'S  Sauteed  Praams  ullh  Honey  Glared  Utalnuu  _ 

47,  up  V  HI  14  Sauteed  Praams  ullh  Vrue' ■lilies - — 

■It  4  it  «  V-  Sauieed  Shrimp. - - 


[  1=  Pan  Fried  Shrlinp.  ulth  Egg  While  — 

4=  Shrimps  ullh  Cashcui  Nun  _ — . - 

,  1-  Shrimps  ullh  Pine  Nun - 


77  B  .*.  *  «.  «P  Geoduck  CLsin  Jajonae  Slyle  - 

7|C  K  Jitst*  Pan  Fried  Geoduck  Clam  unh  Vegetables - 

70.  it  in  »  t*.  Clam,  allli  lllack  Bean  Sauce - 

80  a.  V  ty  IP.  Clana  aim  Ginger  and  Green  Onion. - - 

81.  Jc  4  «  Steamed  Oartu  alih  Supreme  Soup - 

87,  .  -  f  I>  IT  Chun,  ullh  Solly  Sauce - 

81  37.  It)  »  l»  Ibn  Fried  Oams  ullh  Home  Special  Sauce  — 


■  Shrimp,  abb  Spicy  Sauce  _ 


.MUM  Slirimp.  ullh  Lobslcr  Sauce  - 

,  J  -f  <t  t  Shrimp,  ullh  Scrambled  Egg. - 

,  Hi  54  *p  HI  Deep  Fried  Shrimps  ullh  Spicy  Salt  — 


Q 


ft  ft  Squids 


Q 


Lobster 


Pan  Fried  Squid.  ullh  Shrimp  Since  _ 

Deep  r ried  Squid.  uith  Spicy  Sail  - 

.  Slit  fried  Squid. - 


51  II  «  S  t  Lobiler  In  Tao  Slyle. - - 

57,  K  -T-  It  M  Pan  Fried  Lohuer  ullh  Spicy  Sauce - 

51  Jx  .4  15  It  t.  Pan  fried  lobiicr  ullh  Supreme  Sauce  - 

54,  Jl  J£  J.C  II  M  fan  Tried  Cob.ter  ullh  Ginger  and  Green  Onion.  - 

55.  il  m  tH  It  H  Pan  Fried  Lobiler  ullh  lllack  Beall  Sauce - 

5tc  h-  ub  i&  II  M  Pan  Tried  lobster  ullh  Butler - 

57  J£  It  5  It  Ht  Sieamed  lobiler  ullh  Minced  Garlic - 


;  SUr  Fried  Squid,  ullh  Vegetable. - 

.  Silt  fried  Squid,  ullh  Ginger  and  Green  Onion.  — 

Dry  Squid,  ullh  Saiay  Siuce - 

Dry  Squid*  ullh  Curry  Sauce  ,  ■  ■  ■■ . — - 

Ian  Fried  Double  Squid.  Ilrah  c*  Dryl - 


Crab  &  Oysters 


Unhid  c  rah  ullh  Ginger  and  Green  Onion.  _ _ - 

Baked  Crab  ullh  lllack  Uean  o  Chill  Suite  - - 

baked  Crab  ullh  Spicy  Sail  - 

baked  Crab  ullh  Spicy  Saute - 

Sieamed  Crab - ~ - - - 

Hiked  Crab  ullh  Silay  Siuce - 

Deep  Fried  Oyclem - - — - - 

Pin  Fried  Oyster,  ullh  1  linger  and  Green  Onliun 
or,  il  Hi  1  d  Pan  fritd  Oysler.  ullh  Black  Bean  («  V  hill  Sauce 
07.  it  rp  I*  ri  Sieamcil  Oydcr  on  licit  Shell  null  Black  (keen  Sun 

m  ?|'7C  JVM  V  !U  Deep  Pried  Smiled  Crab  Clou. - - 


>,  )i  / 1.  «■  Peking  IXlfk - 

It  li.  r».  Chef.  Special  (hulled  Ihick  _ 


ed  Duck  ullh  gloried  Vcgriabli. - KSO  1 0 O' 

Duck  ullh  Pineapple -  -  r  1 


*  “  : 


Fish 


7  S.  =  -■)-  Dcvp  Fried  Whole  Scallop.  I  ll - 

.  X  ?-  Sauieed  Scallop. - - - 

ft  a  p  Sauieed  Scallop,  ullh  line  Nui. - 

Uj  -  Sauieed  Scallop*  ullh  Blaik  Be.lll  Sim 
-T  a  -J-  ftiuletd  Scallop,  unh  Spicy  Sauce  — 
II  S  -p  (Ian  Pried  Srallop*  ullh  i'cviahlc.  — 


«  ifc  ■*  iE  X-  Hit  ll.li  In  Tuo  Sryl.-. - 

*  V  ■*  .4.  di  Sieamed  Uce  lldi - 

c  It  *  *  BraluM  Whole  IHh - 

,8  CR  X  ♦  Deep  Fried  Whole  Fllh - 

Jt  *  H  H  W  Tender  and  Crispy  Flounder - 

ib  :W  H  IS  14  Sauieed  Fdel  ol  Flounder - 

SSH  HI  Flirt  ol  Flounder  unli  Vcgct.ibla  — 

X  i  PI  u  run  ol  Cod  ulm  Dc-gerablo - 

•.a  ftsiia  Sluiced  Flirt  ol  Cod  - 


u  5t  75  lil  «  Deep  Tried  Flirt  ol  led  unh  Spicy  Sab  _ 


mm  PORK  DIM  SUM 

di  ziHPH 

Siu  Mai (4) . $2.S 

D2 

Chinese  Chives  Pork  Dumpl ingscn . $2.80 

D3  «»# 

Steamed  Spare  Ribs  in  Garlic  Sauce  $2.80 
w 

Deep  Fried  Salty  & 

Sweet  Rice  Pockets<3> . S2.80 

D5 

Pan  Fried  Rice  Cakes . $2.80 

»a* 

Potstickers(4> . $4.80  Jj ) 

D7  [il^Kffc 

Pouched  Pork  Dumpl  ingscs) . . .  .$4.80 

ds  mm'hmn  i4L^P^ 

Steamed  Pork  Dumplings  <6>  .  $4.80 

m  mnmm  (©> 

Honey  BBQ  Spare  Ribes . $4.80 

BBQ  Pork  Pie . $4.80 

*  CHICKEN  DIM  SUM  f?V) 

DM  S»*S«£  Vkj/ 

Crystal  Chicken  Dumpl ingsoi. .$2.80 

mmmmm 

Curry  Chicken  Skewers(4> . $4.80 

dbSW/R  jgajlr*81 

Chicken  Feet  w/Pepper  Sauce.. $2. 80 

dm  WSLsJS 

Chicken  w /  Tofu . $4.80 

Thai -Style  Chicken  Wrap - $4.80ea  jgjgjgM  * 

(Min. Order  For  2)  • 

D16  (HI)  5fK 

Chicken  Salad . ...$3.50ea 

(Min. Order  For  2) 

Hot  Tea  $1.00  ea. 


Bt$$  SEAFOOD  DIM  SUM  d 
m  mts. 

Shrimp  Dumpl ings<4> . $3.50 

D18 

Lucky  Fish(4) . $3.50  ^  a 

di9  mft-x®  .  w 

Deep  Fried  Prawnso) . $4.80  / 

mo  Mi 

Fried  Crab  Claws<2) . $4.80 

Mi  mxm® 

Thai-Style  Crispy  Prawns(4>.  .$4.80  ♦jA.? 

D22  gftjg 

Bacon  &  Onion  Prawns . $3.50 

023 

Shrimp  &  Cheese  Ball  w/Strawberry  ..$3.50 

D24  «W  (Iff) 

Soft  Shell  Crab  w/Green  Onion  & 

Ginger  Sauce . $5.50  each 

D25  *J« 

Lobster  Dumpl ingsuoi . S28.00 

D26 

Crab  Dumpl  ingsdO) . $28.00j 

D27  M±M( 3)  Li 

Shark  Fin  &  Meat  Dumpl ing_  f 
in  Supreme  Broth. $5. 50, 

ISM  BUNS 
m  xmm 

Steamed  Barbecue  Pork  Buns. $2. 80 

D29  si®  XjBSF' 

Egfi  Custard  Tarts(3) . $2.80 

D30  MM 

Sweet  Lotus  Buns(3). .  > . $2.80 

D3i 

Steamed  Buns(3) . .$2.80 

D32 

Deep  Fried  Taro  Puffsoi....  $2.80 

D33 

Sunrise  Sweet  Potatosoj $2.80 

D34 

Sesame  Sweet  Rice  Bal ls<3). . .$2.80 

I”15**  ..fl,, 

Pan  Fried  Onion  Cakes . $4.80  Jl  1  Jji 

I  D36  idoa 

Spring  Rolls(4) . . . $4.80 


Since  1919 


Welcome  to  San  Francisco's  world  famous  Chinatown!  This  area 
boasts  the  largest  Chinese  population  outside  of  Asia.  Perusing  the 
sights  and  sounds  of  this  area,  you  can  experience-China  from  the 
North  and  South  without  ever  leaving  the  City!  Of  course,  no  trip  to 
Chinatown  is  complete  without  sampling  some  of  the  local  fare. 

Chinatown  Restaurant  is  a  unique  experience  even  within  the 
diversity  of  this  area.  It  is  the  only  restaurant  to  sene  both 
traditional  Chinese  cuisine  as  well  as  Northern  Chinese  specialties. 
In  addition,  the  building  is  a  historic  Chinatown  lundmark  and  worth 
a  visit  in  Itself. 

The  original  restaurant  at  the  site  of  Chinatown  Restaurant  first 
opened  its  doors  in  1919.  The  owners  have  managed  to  presene  its 
original,  traditional  front,  which  has  served  as  the  background  in 
many  movies  and  television  shows.  The  restaurant  has  also  been 
visited  by  movie  star.  Leonardo  Dicaprio,  Governor  of  California, 
Gray  Davis  and  many  local  and  statewide  politicians. 

Chinatown  Restaurant  offers  the  finest  in  Chinese  cuisine.  Our 
Dim  Sum  selection  is  excitingly  delicious,  with  a  variety  of  choices. 
The  combination  of  exotic  seasoning  &  spices  will  surely  bring  to 
you  a  taste  of  delight.  Our  lunch  and  dinner  selection  is  definitely  a 
treat,  offering  a  variety  of  uniquely  flavored  traditional  Cantonese 
dishes.  Chinatown  Restaurant  is  also  famous  for  its  seafood  dishes, 
especially  the  Shark's  Fin  Soup,  Salt  i!  Pepper  Crab  and  Steamed 
Fish.  All  selections  will  surely  satisfy,  experience  the  Far  East  with  a 


<e  rooms  are  available  for  groups  of  1 0  to  100.  Our 
te  room  on  the  second  floor  features  a  unique  20 
n  banquet  table. 

vile  you  to  come  and  experience  Chinatown! 


Free  Delivery  ! 

|  8  Wentworth  Alley  (S25.00Min)  Limited  area 

(  700  Washington  si.) 
jjSan  Francisco,  CA  94108 
ilTel:  415-392-7958  Business  Hours  : 

f  Fax:  415-392-9898  Mon-Sunday  :  lOam-Itlpir^ 


mm  soup  JKL 

. 

Seafood  Broth  Simmer  in  Fresh  Coconut 
w /  French  Puffy  Pastry . $12.00 

2  (Family  Size) 

Wor  Wonton  Soup . $15.00 

3  |« 

Wonton  Soup  . $9.00 

4  mm  * 

Hot  &  Sour  Soup . $8.00 

SHARK  FIN  &  ABALONE 

s 

Whole  Lobster  in  Shark  Fin  Soup 

Min.  Order  For  2 . $38.00(per  person) 

.  s»«i 

Braised  Crab  Meat  in 

Shark  Fin  Soup  (Per  person)  —  $23.00 

7  mmsm 

Sea  Cucumber  w/  Mushroom  & 

Fresh  Vegetable  . $15.00 

Aba  lone  w/Sea  Cucumber  . $38.00 

The  Proof  of  Abalone  is  in  Tasting  ..$100.00 

beef 

.»  HtWHSP 

House  Special  Tender  Beef  Cubes . $12.95 

n 

Black  Pepper  Beef* . $11.50 

12 

Mongolian  Beef* . $11.50 

13 

Oyster  Sauce  Beef  w/Brcccoli  . $11.50 

.4  mw* 

Beef  Short  Ribs  w/Black  Pepper  . $31.50 

*  Hot  &  Spicy 


mmm  fresh  seafood 

15 

Banquet  Style  Prawns  $12.95 

16 

Creamy  Prawns  w/Honey  Walnut . $13.95 

n  mw:l 

Black  Bean  Sauce  Prawns . $12.95 

.8 

Salt  &  Pepper  Fried  Prawns  . $12.95 

summ  * 

Kung  Pao  Prawns  . $12.95 

»±W/jxe«IIMWSt: 

Shrimp  a  La  Shanghai . $12.95 

7i  mmm& 

Seafood  Platter  w/Tender  Greens . $12.95 

22  m&xM 

Salt  &  Pepper  Crab.. $25. 00 

73 

Chao  Style  Steamed  Crab. $25. 00 

I  » 

Baked  Crab  w /  Ginger 
&  Seal  lion . $25 . 00  ^ 

!  25 

Steamed  Whole  Fish. .$28.00(s« 

26 

Steamed  Sea  Bass . $15.95  ^ 

'  77  W5» 

Deep  Fried  Fillet  of  Rock  Cod 

280Jlffi*  <WG"c"!> . $U  ^ 

Zhichusn  Fish  Fillet* . $11.95 

29 

Baked  Lobster  in  Chef's  Special  Broth  $28.00 

3«  fgmgjggS 

Chef’s  Special  Whole  Lobster 
w/  Noodles . . . $28,007 


if  PORK 


j.  mmb\ 

House  Special  Pork  Chop . $11.00 

32  mtm 

Sweet  &  Sour  Pork . $9.00 

33  jsssfir  * 

Ma-Po  Bean  Curd  w/Pork . $9.00 

34  ^rnm 

Mu  shu  Pork  (6  Pancakes)  . $10.00 

Am  CHICKEN 

35  sn-z.m.m 

Sesame  Chicken . $11.95 

36 

House  Special  Chicken  Fillet . $11.95 

37  &mmm 

Steamed  Chicken  w/Ham  . $14.95 

j.  mmmm 

Lemon-Grass  Chili  Chicken*  . $9.50 

39  mmm 

Sweet  &  Sour  Chicken _ $9.50 

30 

Chicken  in  Lemon  Sauce.. $9. 50 
3. 

Kung-Po  Chicken*  . $9.50 

42 

Sauteed  Chicken  w /  Mixed  Vegetables. .$9.50 

i§  mm  duck 

43  'mm&it&m 

Peking  Duck  . $25.95 

44  «|.!M  (2R) 

Smoking  Tea  Duck  . . 

35  BiBIfr 

Fried  Boneless  Duck  In 
Garlic  and  Pepper  Salt  . 

OFO 


SUfSH  VEGETABLES 

4i 

Fresh  Green  Beans  w/Tofu* . $9.00 

48  wmwm 

Sauteed  Season  Vegetables  w /  Tofu . $9.00 

49 

Three  Kinds  of  Tender  Greens . $9^00 

so  mass 

Chinese  Miso  Monk's  Delight  .$9.00 

51  * 

Egg  Plant  With  Hot  Garlic  Sauce  ..$9.00  j 

f&gl5  NOODLES,  FRIED  RICE 
CHOW  FUN 

52  mew/i-SOT 

Chef's  House  Special  Chow  Mein  . $8.95 

(choice  of  Beef  or  Chicken) 

53  mm 

Vegetarian  Chow  mein . $8.95 


Chef's  House  Special  Chow  Fun  . $8.95 

(choice  of  Chicken  or  Prawns) 

55  JBa 

Beef  Chow  Fun  . $8.95 

56  mmmmm 

Chef's  House  Special  Fried  Rice . $8.95 

(choice  of  Beef,  Chicken,  or  BBQ  Pork) 


.$12.95 

I  BEVERAGES 

Red  or  White  Wine. 

..$4.50 

Tsing  Tao  Beer. . . . 

..$3.95 

,$13.95 

Budweiser  Beer. . . . 

..$3.75 

Heineken  Beer . 

..$4.25 

.$13.95 

Soda  or  Ice  Tea. . . 

..$1.50 

EGG  FOO  YOUNG  gjgff 


84.  A  ft  ^  g  B.B.Q.  PORK  FOO  YOUNG . 4.50 

85.  U,  ftj  £  £  CHICKEN  FOO  YOUNG . 4  50 

86  +  f»]  £  £  BEEF  FOO  YOUNG . 4.50 

87.  «!-£:&  SHRIMP  FOO  YOUNG  4.95 

88.  ft  *$  £  &  COMBINATION  FOO  YOUNG  4.95 


LUNCH  MENU 


Mon.  -  fri.-  11 :30  a.m.  to  2:30p.m.  I except  Holidsysl 
Served  vrith  Soup  of  the  Day  &  Fried  Won  Ton 


MCE  PLATES 


chop  suey 


89.  X.  Ht.  fi 

90.  U,  ft)  !&  6f 

91.  +  ftj  6? 

92.  M  f-  J#  4f 

93.  ft-  f*  »  A? 


B.B.Q.  PORK  CHOP  SUEY  . 
CHICKEN  CHOP  SUEY  .  . 
BEEF  CHOP  SUEY  ... 
SHRIMP  CHOP  SUEY  .... 
COMBINATION  CHOP  SUEY 


,  4.50 
.  4.50 
4.50 
.  4.95 
.  4.95 


(SSI  CHOW  MEIN  &  NOODLE 


-2 i _ i‘l  y 

9J.  if,  ii T^Tft 
96.  +  |4)  y  fc 

97  Ml-  V  «£ 

98.  ft  5?  y  fe 

99.  &  % 

100.  ft  %  ft  fe 


PORK  CHOW  MEIN . 

CHICKEN  CIIOW  MEIN  ... 

BEEF  CIIOW  MEIN . 

SHRIMP  CHOW  MEIN.  .  . 
COMBINATION  CHOW  MEIN  . 
GOLDEN  NEST  CHOW  MEIN 
COMBINATION  NOODLE  SOUP 


FRIED  RICE 

101.  A.  *4.  y  ft.  B.B.Q.  PORK  FRIED  RICE . 

102.  U,  It)  y  ft  CHICKEN  FRIED  RICE . 

103.  -t-  |l]  ft  ft  BEEF  FRIED  RICE . 

104.  M  I-  y  ft  SHRIMP  FRIED  RICE . 

105.  ft  y  ft  COMBINATION  FRIED  RICE 

106.  (3  ft  STEAMED  RICE . 


SFo°o  DESSERTS 

ft  *f.  =£'  Jf.  GLACED  BANANA . 

ft  >t  tii  £  GLACED  APPLE . 

if  £-  .11,  DEEP  FRIED  BANANA 

I)  (i  ^  DEEP  FRIED  APPLE 

■t-  &  It  CHILLED  LYCHEE . 

it  ill  ill  GREEN  TEA  ICE  CREAM 


0.50 


ft  Hi  it)  SWEET  AND  SOUR  PORK  RICE  PLATE 

*  t'  1*1  ft  SZECHUAN  PORK  RICE  PLATE 
i-  i-  It,  ALMOND  CHICKEN  RICE  PLATE 

*  '£  f&  ft  KUNG-PAO  CHICKEN  RICE  PLATE 
4?  ft  it,  LEMON  CHICKEN  RICE  PLATE 

■k  ft  f?  COMBINATION  VEGETABLE  RICE  PLATE 
IS  H  If,  ft  MOO  GOO  GA!  PAN  RICE  PLATE. 

If:  Al|  4.  BROCCOLI  BEEF  RICE  PLATE . 

•fr  fk  +  PEPPER  BEEF  RICE  PLATE 

dp  n  4-  CURRY  BEEF  RICE  PLATE . 

*£  fa  -f  BEEF  WITH  OYSTER  SAUCE  RICE  PLATE 
ft  «  «  SWEET  AND  SOUR  SHRIMP  RICE  PLATE 

*  f*  KUNG-PAO  SHRIMP  RICE  PLATE 

M  BROCCOLI  SHRIMP  RICE  PLATE.  . 

M  <1  Pf  SHRIMP  WITH  LOBSTER  SAUCE  RICE  PLATE 
y  =_  if  THREE  DEUGHT  RICE  PLATE . 


*  Hot  &  Spicy 


'aisJP51 


SZECHUAN  &  MANDARIN  CUISINE 

OPEN  7  DAYS  A  WEEK 
11:30  a.m.  to  9:30  p.m. 

FOOD  TO  GO 

107  LEONARD  STREET 
SANTA  CRUZ,  CA  95060 
TEL:  (408) 425  -  3535 


THE  DRAGON  GATE  RESTAURANT  is  managed  by  the  owner 


FAMILY  DINNER 


Chef  Ted  Liang  himself.  Chef  Ted  Liang,  with  over  20  years  of  cooking 


(A) 


(B) 


experience,  specializes  in  Szechuan.  Hunan,  and  Noriher  provincial 
cuisine.  The  restaurant  welcomes  banquet  of  all  sizes  for  happy 
occasions. 


SI 7.00  (For  Two  Persons) 
SOUP  OF  THE  DAY 
EGG  ROLLS  &  FRIED  WON  TONS 
ALMOND  CHICKEN 
SWEET  &  SOUR  PORK 
STEAMED  RICE 


S 1 9.00  (For  Two  Persons) 
HOT  A  SOUR  SOUP 
ECO  ROLLS  &  FRIED  PRAWNS 
SWEET  &  SOUR  CKICKfN 
BRRCCOLI  BEEF 
STEAMED  RICE 


Colors,  taste,  fragrance,  shape,  and  texture  are  managed  to  such  a 
meticulous  degree  that  only  the  finest  ingredients  will  be  used. 
Hopefully  you  will  enjoy  and  be  delighted  with  your  meal. 


525.50  (For  Three  Persons) 
SOUP  OF  THE  DAY 
ECO  ROLLS  &  FRIED  WON  TONS 
ALMOND  CHICKEN 
SWEET  &  SOUR  PORK 
COMBINATION  VEGETABLES 
STEAMED  RICE 


S28.S0  (For  Three  Persons) 

HOT  &  SOUR  SOUP 
EGG  ROLLS  A  FRIED  PRAWNS 
SWEET  A  SOUR  CHICKEN 
BROCCOLI  BEEF 

B.B.Q  PORK  w/MIXED  VEGETABLES 
STEAMED  RICE 


THANK  YOU  !! 


534.00  (For  Four  Persons) 
SOU?  OF  THE  DAY 
EGG  ROLLS  &  FRIED  WON  TONS 
ALMOND  CHICKEN 
SWEET  A  SOUR  PORX 
COMBINATION  VEGETABLES 
PEPPER  BEEF 
STEAMED  RICE 


$38.00  (For  Four  Persons) 

HOT  i  SOUR  SOUP 
EGG  ROLLS  A  FRiED  PRAWNS 
SWEET  A  SOUR  CHICKEN 
BROCCOLI  BEEF 

B.B.Q.  PORK  w/MIXED  VEGETABLES 
HAPPY  FAMILY 
STEAMED  R1CL 


CHEF’S  SPECIALTIES 


&  t|.  Tfc  Jr  DUCK  IN  POND .  . 10  50 

i(L  It  tf\.  i*.  JOY  OF  PARADISE . >0  50 


542.50  (For  Five  Persons) 
SOUP  OF  THE  DAY 
EGG  ROLLS  &  FRIED  WON  TONS 
ALMOND  CHICKEN 
SWEET  A  SOUR  PORX 
COMBINATION  VEGETABLES 
PEPPER  BEEF 
TUNG  TING  SHRIMP 
STEAMED  RICE 


547.50  (For  Five  Persons) 

HOT  A  SOUR  SOUP 
EGG  ROLLS  A  FRIED  PRAWNS 
SWEET  A  SOUR  CHICKEN 
BROCCOLI  BEEF 

B.B.Q  PORX  w/MIXED  VEGETABLES 
HAPPY  FAMILY 
DRAGON  CATE  DUCK 
STEAMED  RICE 


(For  Six  or  More  Persons  Increased  Portions) 


ft,  e,  X  -*!  GOURMET  S  DELIGHT  RICE 


ft  SPRING  DELIGHT .  "-S0 


ft  Si  k  tR  CRYSTAL  PRAWN  . 


li  oh  Jj.  ENTER  THE  DRAGON  . 


ft  A  ,Y|  4'  FORTUNE'S  REUNION  . 


Hgi|  APPETIZERS 

1.  #.  4  EGG  ROLL  (4) . 3-6° 

2.  fj  tt  FRIED  WON  TON  (10) . 2-/S 

3.  V  1*1  f£  K.  KING  CRABRANGOONS  (4) . 3.75 

4.  »  Hi 

5.  *t  k.  tR 

6.  ft  it  ft  tit 

7.  *  it  tt  fl- 

8.  *  ft  ft 


POT  STICKERS  (6) . 

DEEP  FRIED  PRAWNS  (6) . 

BARBECUED  PORK . 

BARBECUED  SPARER1BS  (4) . 

PO  PQ  TRAY  (For  2  Persons)  (54.00  for  Extra 


Hot  A  Spicy 


9.  44.  It  Hi 

10. 

11.  HJrWeL# 

12.  «■(-»£.>& 

13.  A 

14. 


SOUP 

IS) 

HOT  AND  SOUR  SOUP^^.  .  .  lh;oo^n  an3a'^Jn 

WOR  WON  TON  SOUP . 3.50 

CHICKEN  SIZZLING  RICE  SOUP  . 

SHRIMP  SIZZLING  RICE  SOUP . 4.SQ 

Shrimp  brolh  wilh  Ireih  vegetable!  and  Bailing  golden 

EGG  FLOWER  SOUP . 3.25 

DRAGON  GATE  SEAg^OTUP^.  im)  ^Nes. 


(M)  (Ll 
4.50  5.50 


4.50  5.50 

4.95  5.95 

5.50  6. SO 

4.25  5.25 

5.75  6.75 


%tj£\ «I  PORK  -<§2g|8? 


15.  44  I4! 

16.  ft  *5  1*1 

*17.  ra  »  1*1 

*  18.  t  »  1*1  >r 

*  19.  ft,  *-  t*|  y 

20.  4  ft  1*1  ft. 

21.  ft  ft  1^  ft 

22.  -ft  ft  ft  fi 

23.  tt  6ft  rt  Jr 

24.  «  «  ft 


SWEET  AND  SOUR  PORK . 5.95 

MU-SHU  PORK  (wilh  4  Pancakes) .  6.2S 

Shredded  Pori*  with  bamboo  ihools,  cabS»9t,  *"d  wrapped  in  Ihlh 
TWICE  COOKED  PORK^.  .  .  -  S9S 

KUNG-PAO  PORX . 5  95 

SZECHUAN  PORX .  S.9S 

Shredded  pork  wilh  woodeir  muihroom.  bamboo  ihoou.  waier 
cheitnull.  and  onlom  In  a  rplcy  garlic  iiuce 

SHREDDED  PORK  WITH  PEKING  STYLE  5.95 

SHREDDED  PORK  WITH  DRIED  BEAN  CURD 5.95 

BARBECUED  PORK  .  .  .  ^ . S-9S 

SWEET  AND  SOUR  PORK  PEKING  CTYLEj^.  6.25 

SWEET  AND  SOUR  SPARERIBS  PEKING  STYLE  6.25 


^;£\m 


BEEF 


25.  ft  ffi  ft  I*} 

26.  ft  ft  ft  t*] 


27.  ft  ih  ft  rt 

28.  ft  ;*  ft  rt 


29.  ft  AH  ft  rt 

30.  ft-  *  ft  rt 

31.  ft  A  ft  rt 

32.  ft.  ft  ft  1*1 


33.  *  ft  ft  I*] 

*34.  t  ffi  ft  1*1 

3S-  it  *3  ft  rt 

*36.  ft  ft  ft  I*) 

*37.  *]  *  ft  1*1 


MU-SHU  BEEF  (with  4  Pancakes) 
MONGOUANBEEF . 

Sliced  render  beet  with  green  onlom  and 


PEPPER  BEEF . 6.25 

BEEF  WITH  OYSTER  SAUCE . ‘6.2S 

Sliced  under  beet  wilh  eucehini,  mulhroomi.  mow  pear,  and 

BROCCOLI  BEEF . 6.25 

CURRY  BEEF .  6.2S 

BEEF  WITH  SNOW  PEAS . 6.50 

SZECHUAN  BEEF . d'  oide'  '  V  '  '  6'2S 

GREEN  ONION  BEEF .  6.2S 

KUNG-PAO  BEEF .  6.25 

ASPARAGUS  BEEF  (In  Season  Only) . Seasonal 

ORANGE  PEEL  BEEF .  6.50 

HUNAN  BEEF.  . . 6.50 


*  Hot 


&  Spicy 


**1M 


POULTRY 


m  it, 


44.  ft-  H  it, 

45.  .  ft  it, 


ft.  ft  it, 
ft  X  it, 


*  50.  ft 
Si.  * 


SWEET  AND  SOUR  CHICKEN .  5.95 

LEMON  CHICKEN .  5.95 

Sliced  chicken  wilh  l pedal  lemon  uuee. 

MU-SHU  CHICKEN  (wilh  4  Pancakes)  6.S0 

ALMOND  CHICKEN .  5.95 

CASHEW  CHICKEN .  6  25 

Diced  chicken  wilh  mulhroomi,  rucchinl,  bamboo  ihooti.  and  water 

KUNG-PAO  CHICKEN .  5.95 

CURRY  CHICKEN . i  '  ’  nd'cu'  powder  6-15 

-BROCCOLI  CHICKEN .  6.25 

MOO  GOO  GAI  PAN .  6.25 

CHICKEN  WITH  SNOW  PEAS .  6.50 

SZECHUAN  CHICKEN .  6.25 

MANDARIN  FRIED  CHICKEN  .  .  .  •  •  s-95 

ORANGE  PEEL  CHICKEN^  d  -  6.50 

CRISPY  DUCK . (Half)  7.50  iWhole)  15.00 

PEKING  DUCK . (Hall)  9.00  IWholel  18.00 


5$gMH  SEAFOOD 

53.  44  SWEET  AND  SOUR  SHRIMP.  . 

54.  ft  Ifi  tR  MU-SHU  SHRLMP  (wilh  4  Pancakes) 

55.  ft  AD  tR  BROCCOLI  SHRIMP 

56.  il  A  M  SHRIMP  WITH  SNOW  PEAS  ... 

57.  ft-  "H  W.  CURRY  SHRIMP . 

*  S8.  ft.  ft  SZECHUAN  SHRIMP . 

*59.  t  »  tR  KUNG-PAO  SHRIMP . 

60.  W  ft 

*61.  ♦t  tit 

*62.  ft  X.  tR  MAlfflARIN  SHRIMP-.  •  ,JU 

63.  AUK  BLACK  BEAN  SOTP^.  ^  ^ 

64.  if  #  tR  SAUTEED  SHRIMP  (Only  Shrimp) 

65.  tR  (l  fti  SHRIMP  WITH  LOBSTER  SAUCE .  7  50 

66.  ft  ’£  li  H^PY  FAMILY^  IQO,d  icallopi  and  ehllone  wilh  Ireih  8  25 

*67.  ;*  ft  %  «.  DOUBLESQUiDS^. ^ ^ ^  ^ ihbj^com  rc0  ,  wppt,  750 

*68.  ft.  ft  ft  ft  SZECHUAN  SCALLOPS . 7  95 

*  69.  If.  ft  U  KUNG-PAO  SCALLOPS . 

70.  X-  ft  :A  ft  GREEN  ONION  SEA  CUCUMBER.  1000 

*71.  ft  ft.  A  Jr  MANDARIN  SLICED  FISH . 

72.  U  44  ft.  Jf  SWEET  AND  SOUR  SLICED  FISH 

73.  -*1  H  ft-  Jr  BRAISED  SLICED  FISH. 

*74.  ft  li  ft  ft.  HOT  BRAISED  WHOLE  FISH  Seasonal 

75.  W  44  ft  ft.  SWEET  AND  SOUR  WHOLE  FISH  Seasonal 

76.  it  *■  ft  ft-  STEAMED  WHOLE  FISH .  S"10"1' 


M»iS 


VEGETABLES 


77.  ft  ft  $  VEGETABLE  DELIGHT 

*  78.  ft.  if  ft  SZECHUAN  EGG  PLANT 
79.  ft  ft  Ifi  MU-SHU  VEGETABLE  (wilh  4  Pancakcal 

R0.  -f-  til  W  -ft  A  SAUTEED  STRING  DEANS^  ^ 

81.  /t  (if  A  H  COMBDNATION^B N  C U R^. 

*82.  £.  A  ft,  SPICED  BEAN  CURD  .  . 

83  *  S3  fi  SNOW  PEAS  w/MUSHROOMS.  BAMBOO  SHOOTS  A 

^  WATER  CHESTNUTS . 


S17.S0 


SHARK  FIN  &  BIRD'S  NEST 

A  ©IF**- 


•?j‘mVtmrWto7.-7 

SMcRawi3iAWQas&0|> 


Shark  Fm  with  Ctt*  Meet  Soup 


Stak  F m  wstb  Shredded  Oaskea  Sera? 


(*«t  >$52.00*™. 


-AB 


(*tt)SS2.00^,« 

-AM 

( *&  >$25.00*™. 
(#<i3S25A(»^-~«i 
$50.00 

$50.00 


>  ffS#P 

ABALONE  &.  SEA  CUCUMBER 

77k'tt?3 


Braised  Dry  Abalooe  with  Oysters  Seise  tw**)  M  «  Seasonal 


4£A«-»*^*S7-r3K  (»*»v-*>  «« 

Fresh  Abilcac  with  Oysters  Sauce  pm**)  M«  Seasonal 


Abalooe  with  Fresh  Vegetables  S45.00 


ffi  31 84  12  K  t  -s  ii  t »  *  ■»  *  *• •  s 
Ab&lsae  with  Duck  Webs 


545.00 


Abalone  with  Sea  Cucumber 


$45.00 


teJA»*r«  (799V  v-x) 
Sea  Cucumber  with  Drawn  Sauce 


$28.00 


If? 

SHRIMP  &  SCALLOP 

Prawns  with  Five  Spices 

-g-#i*K=tiK9«-s 
Hooey  Walnut  Shrimp 


SSSSBAtffiSS 
Crystal  Prawns 


SH8«xe»»n* 

Sweet  and  Sour  Shrimp 

e3j||4KSfcx«r«anix7*'H’ 

Prawns  Szechwan  Style 

g£^«l«txk;  (7Sv9  tf-eW-al 
Shrimp  with  Black  Bean  Sauce 

»*!«<=;  S*f*»S»a-TJ.V 
Shrimp  with  Cashew  Nuts 

rn.rn.va  re-  (-<« ««■/-*] 

Shrimp  with  Lobster  Sauce 


SI  9.80 
SI  9.80 
SI  9.80 
SI  7.50 
SI  7.50 
S17.50 
SI7  50 
SI  7  50 


;*««« 

Sffijxip  with  Scramble  Egg 


•a  is.  st  $r 

Double  Harness  Ssft&d  Stamp  &  Scallops 

SaArr-TXAU  3ll-7Xt; 

Prawns  with  Five  Spices 

Pan  Fried  Whole  Scallops  with  House  Special  Sauce 

56Sf-3;»>»9*rBv»- 
Ssutted  Scallops 

SEI&W^arr  ?»*  (7)»5  -  tf-7  •  v-x) 

Scallops  with  Black  Bean  Sauce 

*<»»»«>  7  7JJ-C  (KD>»~  •  V-X) 

3L -JR  ifc X I X <  S>  -  «  V  9  T  ft < 

Spicy  Scallops 

**»■».<•*** 

Scallops  with  Fresh  Vegetables 

i mm 

SQUIDS 

■V  'J  -c  * 

XO  #«.**.>{- 

Squid  in  X.O.  Sauce 


c*®**!*  t  ■;■<»»>  vr- 
Sais8£*d  Squid 


«iMK 

Squid  ia  Five  Spices 


Squid  in  Black  Bean  Sauce 

efrsssm-r'j  ■*•»*»*! 

Squid  with  Fresh  Vegetables 


Squid  with  Shrimp  Pane  Sauce 


$19.80 

$16.50 

$24.00 

$1980 

S19.80 

$19.80 

$19.80 

$17.50 

$15-25 

$13.95 

$13.95 

$13.95 

S13.95 

S13  95 


Squid  Leg  with  Five  Spice 


$13.95 


"SHELL  FISH" 

LONG  NECK  CLAM,  CONCH,  OYSTER  & 
CLAM 

sa.  -hi f.  -«ta 


Long  Neck  Clam  Japanese  Style  **  *  Seasonal 

Sfil3t.jS144-nn.ni 

Poached  Long  Neck  Clam  Seasonal 


-a5S®.4S*4nov7- 

Sauteed  Long  Neck  Clam 

■gX-HlX  »ntHa«7 
Boiled  Conch  with  Fried  Bean  Curd 

iA2a«>?ennvr- 

Sauited  Coach 

3£lE9SJ4-eners 
Conch  with  Fresh  Vegetables 


M7  Seasonal 

S2O00  1 

| 

$20.00  | 

| 

SI7  50  w 


Fried  Oysters 


S  16.00 


S  14.95 


HM&M  ft*  (u  *  9#*  9*** nv-a) 

Oyfirn  iD  Gffl«e- ssd  SssJMoa  Sgace 

ntt&»  **  pr»* 

Oysters  in  Black  Bean  Since 

XM&&ZV*  (i ,*5***^****-^ 

Clra  in  Ginger  sad  SeaBisn  Sauce 


gt**#’**-  -«*  (99  v9  ■  t~v  v-x) 

Clan  in  Black  Bean  Sasce 


SI  6.00 

SI  6.00 

S15.95 

SI  5.95 


mm 

FISH 


i^wm-9-yi'  •  V-SBM* 

SwsSztg  Barf  w*h  S*iry  S*aw 

ftejSHSfe,**®  0-3.  t-*-?  *»*»«»* 
Routed  Pak  with  Oysto  in  Hst  Psa 

StUMttt 

Stewed  Laab  vrith  Bess  Qtrd  ia  Hot  Pot 


Besa  Csd  Assstted  a  Hot  Pat 


JS.St.StSSS-®^  stmsrftxaaBWJ u-^v 
Ozy  Pa  of  Bean  Ced  with  Chicken  and  SslEed  Fuh 


S14.95 

S17.00 

$16.50 

$14.50 

KBS 

$13.50 


§32.00 


faSLM.JSxtV'tR 

Extent  Bsm  Cued  in  Clay  Pa 


$12.75 


cJH&HM'J » ts-r  oeu« 
Steamed  FI  ouste 

SasfifedFiia  ofFotader 


S24.00 

$16.00 


»  uf«»  Olyas  «*»'■' *" 

SassutedFiJa  of  Flounder  with  Fresh  Vegetables  $14.95 


W  tt  ^  e  *. 

Rod  Cod  HM  with  Han  and  Black  Mushroom  $35.00 

Saot&d  Rod  Cod  FDst  516  00 


3Zft?2G23-Bt. 

Sweet  and  Soar  Rod  Cod  Filet  $14.75 


g£^555K5*  ,5»o).;»  (9  9.9  9  ■  *->•  v-*> 

Rod  Ccd  FQa  with  Blade  Besa  Sauce  S14.75 


*f£  5*1$ 

Seafood  De  La  Jewel  S32.00 


■H.  #?  ilf  SS.  3:  A 

Swta  &  Sour  Whole  Fish  S26.50 


mm  if  mm 

SIZZLING  PLATE  &  HOT  POT 

nw.  mts&ifmnn* 


5C^S9@S¥  i.-7-i-'B|isni;Bsa* 

Sizzling  Assorted  Seafood 

«K45«S5£  It;t!fse»s»! 

Sizzling  Shrimps  with  Vegetables 

«St£S Zteft*x99fl-<'»7  9v9  ■  f->-  V-X 

Sizzling  Scallops  with  Black  Beat)  Sauce 

Sa^lffezTtnBa! 

Sizzling  Beef  Steak 


$22.00 

$22.00 

ia»? 

$22.00 

$22  00 


POULTRY 

j£$£3S#5  titt if  t-nvK  m  S12.95f»h>v 

Msaecd  Squab 


VVI<  bt>9  9-f 

Crispy  Squab 

dtTSJn.S.'Sacj***  B  =  -i) 

Peking  Duck  CIw>  Camara) 

s^jAlfcAAftC.  §8!'-7-t:.  i?s»*a* 
Braised  Duck  w /  Assorted  Seafood  Meat  &  Vegetables 

&352Asfc?8*«a»** 

Braised  Dusk  Buddhist  Style 

Crispy  Chicken  $14.00  tur 

B  sited  Chicken  in  Five  Spices  $14.00, mi 

^  -S-  ft  4C.  & 

Express  Chicken  S 1 4 .00, mi 

T8rS|$X4»ISBra.  «/..  Bsoaia 
Stearaed  Chicken  with  Ham  and  Fresh  Vegetables 

«rh-3--S-» 

Hcaey  Ginger  Chicken 

f*3£iSK£»o*-*>«o 

Steamed  Chicken  Wrapped  in  Lotus  Leaf 


HStlSfiSM  a®  (75-/J  >;->■  v-« 
Chicken  with  Black  Bsaa  Sauce 

Cashew  Hut  Chicken 


S12.50t.isk 

$32.00 

S24.00 

S20.00 

$26.00 1*  Me 

S26.00t.ku.- 

$26.00 visk 

SIS  00 

S18.00 

S14.50 

S13.95 

$13.95 

S13.95 


6S5SS9  „«H> 

Sweet  and  Sour  Chicken  $13. 9? 

Rung  Pao  Chicken  S 1 3.95 


*»'N» 


$13.95 


mm 

BEEF  &  PORK 

r*3  a  if  i*  m 


Steak  Caafemese  Style  Filet 

PJR&4-J3 

Osjsgs  Psel  StasSded  Beef 

(c.atia'ktrtYrv^xy) 
Beef  with  Ginger  rad  Ftapple 

Beef  with  .G&ger  sad  Scallion 

*n{ rr-f  -mzi 
BesfwilhSa&ySaace 

**S£h^i?3  •  v-x) 

B««f  with  Oyster  Sasse 

BES&sF.®*®  1 9  9-j9  ■  K-V-  v-x) 
Beef  with  BIsek  Bess  Sstse 


J&SSi2£.E3£f  BHs:TU*n®t-» 
Stsatced  Minced  Pc-tk  with  Preserved  Fish 


°£®9.K3  isni«'ffn® 

Sweet  and  Sour  Pork 

7?:®l.£aJ?h  BRtf  iaei'-uti  -  •  v- 
Baked  Pork  Ribs  wish  Special  B.B.Q.  Sauoe 

H8X/WZX  ‘lane* msa 
Baked  Park  Ribs  wish  Five  Spises 


$22.00 

$14.95 

$13.95 

514.95 
$14.95 
$14.95 

513.95 
$13.95 
$13.95 
$14.50 
$13.50 
$13.95 
$13.95 
$13.95 


mmm 

VEGETABLE  &  BEAN  CURD 


Va5-tas»cj.  y«a»s 

Boa  Stalk  Topped  with  Crab  Meat 

Vegtaables  Topped  with  Crab  Meat 
VA^a»K»M|i.«4y3 
Straw  Mushrtxju)  Topped  with  Crab  Meat 

ft  &5L  fiT 
Santded  Bean  Stalk 
££35_tiS(B8a.nis^?  i - 
Buddhist  Style  Vegetable  Stew 

(7  9  9>-'J-3) 

Bstsiboo  Shoot  and  Mushroom  with  Brown  Sauce 

UfS- 545  ^  -f  -  iv  >  v  -  *  A ')  rr 

Egg  Plant  with  Yee  Haag  Sauce 
-fc.  rt  5T-  S£  R^l 

Mustard  Green  in  House  Special  Sauce 

S  SL  «l  n  a  5k 

Kaag  Kong  wish  Shredded  Pepper  in  Bean  Curd  Sauce 


SIS. 00 
SIS.(X) 
SI  8.00 
SI  6.00 
SI  4.00 
$13.75 
SI  3.95 
SI2  00 
S  14.50 


ft  »  -»  &  =£ 

*-^aaa^Mayo»  =  y  (*9‘f*-(-  V-X) 

Qiisfse  Braeedi  with  OjTdera  Sauce 


raCard  with  Vegetables 


v-ai 


$13.95 

$12.50 

$11.00 

$11.00 

$15.50 

$12.50 

$13.95 


SJIS 

Mapo  Bean  Osrd 


Fried  Bess  Curd  wish  House  Spesisd  Sauce 


$12.50 

S12.50 

$12.50 


RICE  &  NOODLE 
JS52&1/8S  ra 


*®^®ieeaBi);iv-aoHss 
Fried  Pice  w /  Slirirsp  &  Chicken  w /  Dual  Sauce 

54  JW  44  ^  S  «r  HSL 

Kced  Dry  Sc&ISop.  BreccoH  and  Egg  Whits  Fried  Rice 

#tenimei«sa 

Fried  Rice  Topped  with  Duck  &  Vegetables 

■X  M  «4  3*.  &  »-  IS  ?■ » » «  a* *s 16B 

Fried  Rise  with  Ham  and  Pineapple 

SfSRfclrSS 
Shrimp  Fried  Rice 


$22.00 

$16.00 

$16.50 

$13.50 

$15.50 


$13.50 

$11.50 


&*}'£F,8afS*P)V>89SK 
Beef  Fried  Rice 

4S  fH  $6  o  n  a  »  m  a  *  a 

House  Special  Fried  Rice 

■S-fckSR 

Vegetables  Fried  Rice 
Soft  Noodles  with  Crab  Meat 


SHOO 

$11.00 

$900 

S14.50 


SftmfSU  K  »  «  >  -  *  -  »■•  l'rt-  ft 

Pan  Fried  Egg  Noodles  with  Assorted  Seafood 


Soft  Noodles  with  Musbroom  &  Yellow  Leek 


SI  3.00 
S13.50 


3EHt  JicS&faa  ts  »»  ¥«  a -r 
Soup  Noodles  with  Yellow  Leek 


BIS  am 


Steamed  Rice 


+  sp*»  •  i  ■ 

--s-ef#"  frtu 

ft-ft  ■  **-«f^*i*  +  0 as«-s*^  • 
*-«*#  ! 


EMPEROR  HERBAL  RESTAURANT 

626  Broadway,  San  Francisco,  CA  94133 
Tel:  (415)433-3765 


China's  Dielotherapeutic  meals  were  rare  delicacies  found  only  in  the 
palaces  of  kings.  These  delicacies  were  the  Royal  family's  secrel  for 
prolonging  life  &  strengthening  healih.  We  have  discovered  these  health 
secrets  and  are  trying  to  introduce  them  to  the  general  public  as  a  sup¬ 
plement  for  ideal  health. 


HERBAL  FOOD 


A#£3§ 


JUSSIS 


SS/fiStH 


!38HiS 


^SEKJt 


mm® 


mum®, 


130  gfiS* 


Spring 

Fountain 


asms. 


Lang  live 
My  King 


-  *e*  • 
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SIDE  ORDER 


NO. 

PRICE 

201 

Rico  Unpolished 

.75 

202 

*i*is 

Red  Rice 

,7S 

203 

Sweet  Rice 

.75 

204 

Polished  Rice 

.50 

205 

Ching  Po  Lem  Soup 

1.50 

206 

MSSS 

Double  Happiness  Soup 

1.50 

207 

iiSsTt 

Tau  Foo  Flower 

1.50 

208 

sfSTt 

Sweet  Tau  Foo  Fiower 

1.50 

209 

m&mm 

Sea  Weed  Soup 

1.50 

210 

Coix  &  Barley  Porridge 

2.00 

211 

■;tuj58 

Disocoreae  Porridge 

2.00 

212 

Lotus  Leaf  Porridge 

2.00 

213 

Rehmannlae  Porridge 

2.75 

214 

Codonopsls  Porridge 

2.75 

215 

Ginseng  Cordyceps  Porridge 

3.75 

216 

Gingo  Nut  Been-Ker  Porridge 

1.75 

217 

7tm%m 

Ching  Bo  Leung  Porridge 

2.75 

218 

fSTtiS^ 

Lycil  Chicken  Porridge 

3.75 

219 

Lycii  &  Beef 

3.75 

220 

Ginseng  Pork 

3.75 

221 

s-t?isa 

Tienchi  Squab 

5.75 

222 

MS@IS 

Fritiilary  Quail 

5.75 

223 

Boxthom  sea  Cucumber 

4.75 

224 

mm 

Tufuling  Turtle 

3.75 

225 

Hawthorn  Berry 

1.50 

225 

White  Fungis 

1.50 

227 

Rehmannlae  Egg 

.50 

228 

JIRS 

Llgustici  Egg 

.SO 

229 

mas 

Fo»Ti  Egg 

.50 

230 

mmm s 

Sweet  Rice  &  Meat 

1.S0 

VEGETARIAN 


NO. 

PRICE 

301 

Bright  Budha 

4.75 

302 

mmmm 

Mushroom  &  Moss 

4.75 

303 

Lo  Han  Jiah 

4.75 

304 

&®sM 

Tender  Bean  Curds 

3.50 

305 

Mushroom  &  Fiower 

3.50 

306 

*D5o#£ 

Red  Ruby  &  Jade 

2.75 

307 

Mushroom  &  Bamboo  Shoot 

3.50 

306 

Jade  In  Snow 

2.7S 

309 

Chinese  Broccoli 

2.75 

310 

Flower  &  Fruit 

2.75 

311 

m 

Jade  Cup 

4.75 

312 

mm 

Salad 

1.50 

BEVERAGE 

NO. 

PRICE 

401 

A#>t 

Ginseng  Drink 

1.00 

402 

A#£ 

Ginseng  Tea 

1.00 

403 

mm 

Royal  Jelly 

1.00 

404 

Fish  &  Ceniellae 

1.50 

405 

£££ 

Bitter  Herb  Tea 

1.00 

406 

H  7k 

Soda 

.50 

407 

B?  >i 

Beer 

1.75 

408 

Herbel  Drink  Dragon  Brew 

1.75 

403 

Ten  Tonis  Wine 

1.75 

410 

Sanpien  Wine 

1.75 

411 

Tiger  Bono  Wine 

1.75 

412 

KSJC/l 

Deer  Tail  Wine 

1.75 

413 

mmm 

Ginseng  &  Deer  Antier  Wine 

1.50 

414 

s  » 

Soy  Bean  Juice 

1.00 

415 

a.  W 

Soy  Bean  Drink 

1.00 

416 

to  W 

Coffee 

.60 

417 

£  S 

Tea 

.60 

We  would  like  to  invite  you  to  the 
first  herbal  restaurant  in  the  U.S. 

Our  restaurant  caters  to  the 
needs  of  health  oriented  people. 
Each  savory  dish  contains  herbal 
ingredients  &  exotic  meats  such  as 
venison,  snake,  &  turtle  besides 
pork,  beef,  poultry,  &  fish. 

Our  menu  is  composed  of  the 
most  famous  dishes  in  china  — 
from  the  royal  kitchens  of  the 
kings.  Our  chef  has  had  years  of 
cooking  experience  in  China. 

This  is  an  experience  you 
shouldn’t  miss! 

HOURS 

Sun-Thurs  11:00  am -9:00  pm 

Friday  -  Saturday  11:00  am  - 11:00  pm 


it '  Jr4$  '  ifcpsj  '  M 

.  mt,  -  m  -  n  # ' 
m  ° 


ri 


i  w  *}  ?,  ^ -7 ><»■>> 


3.  Panlriod  Rico  Noodles  Slngaporo  Style  7.50 

It  »\  *>  H  KJB 

4  Yeung  Chow  Fried  Rice  7.50 

■  '*  V  ij  |b  ->-7- KAODt^-tlf 

5  Empress  Panfried  Noodles  0  00 

<v  a.  *j  is  iswAOiftdtif 

6.  Panfried  Noodles  with  Shredded  Pork  7.50 

«  J-t  M-  (b 

7.  Prawn  Panfried  Noodle  9.50 

4  **  4  i=r  ^ft|  AO 

8.  Chow  Fun  with  Beef  Dry  Style  7.50 

•t  4  fi  a  4x>f-rts 

9.  Minced  Beef  Fried  Rice  with  Lettuce  7,50 


SJQS*  MANDARIN  SZECHUAN  SPECIALTIES 


if.  *  4  Vr 

*  1.  Filet  of  Beef  In  Spicy  Tangerine  Sauce  11.00 

y  n(,  j.  U  *97-.  y—xtoib 

*  2  Shrimps,  Scallops  &  Chicken  in  Garlic  Chill  Sauce  1 1  00 

7/  I*  iU  T  aHJ9>Ay«-f 

*  3  Kung  Pao  Chicken  8.00 

A  i  £  f  +  * 

*  4,  Spicy  Eggplant  with  Minced  Pork  8.00 

*  it.  m  {■-  xlfOJ-iOW 

*  5.  Kung  Pao  Shrimps  11.50 

fi  *V  i'J  l‘,  ai«ld)«r*| 

*  6  Tender  Crispy  chicken  in  Spocial  Sauce  8.50 

A  i  il|  <*  isituoiawoSOOft 

*  7  Shredded  Pork  In  Spicy  Garlic  Sauce  8.00 

‘Jr  •£  tl  If,  -fAfiDSOtli* 

8  Snow  Peas  with  Double  Mushrooms  9  00 

4  id  W  »Sft|d)«ii7* 

9  Mu  Shu  Pork  -  Burrito  a  la  Chinols  (4)  8.50 

/ft.  tj  •£  fi  -7-tf-ER 

*10.  Mo  Poo  Tofu  -  Spicy  Red  Pepper  Bean  Curd  w /  Minced  Pork  7.00 

4  &  >19  i  il 

*11.  Fried  String  Boan  8.50 


#  £  #  7  ft  *.  ;a  it  &  ton  ■£  a*  *•]  *  isj  60 ^  >  a  at 

•?>  r'f  if  *u  -  4*  ft 

it -f*t°  + 

J  •  SJb  >  LLX-f  «  ft  il  £>!'•-•  »  JtW 

tt  W  I  o  ft  <H  K  ii  *  ttMt  ®  S  *  B  f I  Jb  W 1.  *  » 

ir7iMb60IIOft7IOiSJi£^J&4srfa’  '  fe4i|rx  >  iS*EH 

•  #  t  7  It  °  Pffkfk&teft 

4  +  -<.-JGiib<!'.&«'R.iLi&  o 

fh  tt*  •  A  atf-H.  ’  Ifi  t\  VIP  it  if  4  5  M  •  (4  St  ft  -Hi  •  7  ii 

■*£  •  jUfcfHMT  ’  #*.»£&)& -7  °  fit  A  4.  (1  £60  it 

■  iKarftua  'T»  *2:  •  •  ;i nk 

4  •  -ft  Jbftf  4-  ii  ,4  Of  •  •£ ft  VT i £ fit  •  A  a/  A 

if  014  ° 

;&£^7^4;ai#rfj;S-7S--«1t^^d)ii2  -  ifl*#  It 
’  A*  A7AftO  ’  Stef**®  Jit  • 
fl  •  st (ft. MU  ’  -  4«Tfc*  •  • 

i'i  11  If  4fJ0  -  f(i  ri  th  *r »  i£  it  if  A  A  A  >  7  ffi  3-  «i  3f  A  ,lt  m  ■ 

HUi  •  M4iJ!f>£*«  ■  •  -Jlfiji  •  tHt'v  •  IKitifi#; 

4ft  fi  ft  >S  it  fi  7  7.  ft  7  A  °  fit  It  ift  f Ub  £.  ifl  It  it  «e  -  3-  Hi’,  il 
x JO .ft:  4  £ i>|  <>.  >  >  4 H’Vfnfl)  •  m ^  .'i  Vft  A  t-  4  • 

ifi  if  ;a  /fi  fe  f-  s  4t  •  if  «r  si.  b  a.  >  s  H  xf  •  t  #fit>  t 

Hot*  A44irifi^  >  Dll  ft  JL  A  '  ir/EA'-.i:  (620)  300-K833  » 


A  tP  A.  5® 

EMPRESS  HARBOR  SEAFOOD  RESTAURANT 

DISTINCTIVE  CUISINE  OF  CHINA 


VALlfY 

1 

i 

EHPKtSS 
HARBOR  | 

1 

GAPVEV 

(Located  in  Atlantic  Place  Shopping  Center) 


1 1 1  North  Atlantic  Blvd.,  #350 
Monterey  Park,  CA  91754 
Tel:  (626)  300-8833 
Fax:  (626)  300-8707 


SEAFOOD  '>-7-  K 
visits***.*!*  - 
JLIU  -  *Sfll  >  i*«  •  SSfelBl 

ft  «1  ff  # 

1  Maine  Lobster  Sashimi  •)  ffl  Seasonal  Price 

i.  It  «j  H  ffi  ;-(>orx;-ffl]i«y-a(W)* 

2.  Braised  Imperial  Lobster  tt  <8  Seasonal  Price 

ii  i4  tf  fi  fl 

3.  Geoduck  Sashimi  tt  <8  Seasonal  Price 


fej  #1  -ft  Ji  if  'rUH«+yr;y»y) 
i  Poached  Geoduck  and  served  With  An  Herb  Oipping  Sauce  b)  (fl  Seasonal  Price 

■t  ta  -H  ii  £«€*>«« 

i.  Swimming  Prawns  Sashimi  *1  HI  Seasonal  Pnce 

:-j  ?■)  ill  -It  #1  !5t-±r8€«t5N''-r  /- 2.r.64 

i  Swimmmg  Prawns  Poached  and  served  w /  Superior  Soy  Sauce  i)  (it  Seasonal  Price 
ri  id-  V  Si  -f  St 

-  Pan-Fried  Swimming  Prawns  with  Superior  Soy  Sauce  «t  ffl  Seasonal  Price 
.A  if;  ill  <H  £  HI  T-i®35  L«5 

)  Rock  Cod  Steamed  wilh  Ginger  and  Scallions  «t  (8  Seasonal  Price 

.A  A  iii  -it  u  m  / 

I  Chanel  Rock  Cod  Steamed  with  Ginger  and  Scallions  0  Iff  Seasonal  Price 

;A  it  iii  'H  U  ->-7*^* 

)  Sheephead  Rsh  Steamed  with  Ginger  and  Scallions  tt  (It  Seasonal  Price 

:fi  .i.  ;ii  .|(  ^  it  A  a  *f/  <n ±Kt  SECTS  LW 
l  Sluigeon  Steamed  with  Ginger  and  Scallions  tt  (it  Seasonal  Price 

-A  if;  iij  »K  H  .?l 

>  Tilapia  Steamed  with  Ginger  and  Scallions  ')  19  Seasonal  Price 

'  -u  u)  , l )  %  Wil-ititccSrJjH^roWai-SLi-f 
).  Oungenoss  Crab  Wok-Fried  wilh  Ginger  and  Scallions  tt  19  Seasonal  Price 
,1  nl  V>  ilj  ¥  ®«S±BW4ICT*-GttV> 
t.  Spicy  Sampan  Style  SUr-Friod  Dungeness  Crab  0  ((t  Seasonal  Price 

J  i-  ii  <1  w- 

5  Sauteed  Flounder  wilh  Crispy  Bone  32.00 

-f  #  A  i(t  II  mifJFSOT3’fi:4U<  v-AArit 
3  Whole  Eastern  Fluko  Pan-Fried  wilh  a  Mild  Garlic  Sauce  28.00 

Ti  ii  «  V  IH  *  =  /H«lfllffc 

7  Deep  Fried  Slutted  Crab  Claws  (ra  'A  -1  pcs.)  18.00 

5  Sj.  *1  A  tf.  *T-tMjCT*=>i:A  >  a 
3.  Slir-lried  Clams  wilh  Ginger  and  Green  Onions  8.00 

ii  (It  A  «,  -kT^-'jn^y  y9  X-sXV-xW*, 

3.  Slir-lried  Clams  In  Black  Bean  Sauce  8.00 

111  (4  bj  A.  S'l 

D  Baked  Prawns  in  the  Shell  wilh  Pepper  Sail 
.•1-  it  -fl  if  iftlTSECTtf’CTft 
1  Sauloed  Prawns 


tt  fl  if  «  if-  tairtifratkatt 

22  Sauleed  Prawns  with  Dooplned  Milk  14.50 

if.  */.  «I  If  liKfflfllttri 

*  23  Panlned  Prawns  with  Chili  and  Pungent  Sauce  14.50 

itf  ?.  ffl  if 

24  Slir-lried  Prawns  wilh  Garden  Vegetables  13.50 

•v  -I  Ki  i-  aiiiaifrooyjft 

»  25  Stir-lned  Shrimps  with  Szechuan  Chill  Sauco  12.00 

;'A  m  xfthiUbUi 

26.  Stir-lned  Shrimps  a  la  Shanghai  12.00 

if  »/  fit  ( :  -l-i  trio  A  'J  JJ-y> 

♦  27  Panlriod  Shrimps  wilh  Chili  and  Pungent  Sauce  12  00 

(f  ifr  ffl  I :  »-> —i-yyt  i  tfCTtt-j-ittj 

28.  Stir-lried  Shrimps  with  Cashow  Nuts  11.50 

i-  it  A  s?  S'l  iL'fc8|t<r)6  0iA4,» 

29.  Shrimp  "Fu  Yung"  1 1 ,50 

ffi  ft  IM 

30.  Shrimps  In  Lobster  Sauce  1 1  50 

f  tl\  I-  t2i"*fcif«tf-*')tt 

31.  Stir-lried  Shrimps  wilh  Pino  Nuts  11.50 

if-  it.  ?f  T  f 

32.  Sauleed  Scallops  14.50 


*  Spicy 


'l'  iS  If  ■?  f  -hJ'-7-n«l8l-fttt»*bt1i 

33.  Double  Style  Scallops  14  50 

Z  l-f  5  f  SlfSSi-hJ'rCTIACTtti 

34.  Stir-lried  Scallops  with  Garden  Vegetables  12  50 

At-  *f:  A  •{  Ii  *A-<Ol9lfft 

35.  Oeeplried  Oystes  9.00 

f  5  ’t  ii 

36.  Panlried  Oysters  with  Ginger  and  Green  Onions  8  00 

III  3  ft  H- 

*  37.  Fried  Squid  wilh  Gallic  Pepper  8  00 

fti  ii  ft  ft  ifFtmt-f 

38.  Stir-lried  Squid  in  Shrimp  Sauce  8  00 

H  III  it  ft  -tv  v  9  *<»&*>*!> 

*  39.  Stir-lried  Squid  in  Black  Bean  Sauce  8  00 

if-  it  S ticH 

40.  Slir-lried  Fresh  and  Dried  Squid  8.50 

ti  it  i  in  if  SA-fluniirii* 

41  Braised  Filol  ol  Fish  In  Brown  Sauco  8  50 

if-  it  I'i  If.  £»&««-*>#> 

42.  Sauleed  Filet  ol  Rock  Cod  8  SO 

>J!  ii  VI  If 

43.  Slir-lried  Filel  ol  Rock  Cod  wilh  Garden  Vegetables 

A  i‘t  i'i  -'t  SBMftteXffiVltfin: 

44.  Filel  ol  Rock  Cod  In  Sweet  and  Sour  Sauce  7  50 

13  if  VI  !i 

45.  Filel  ol  Rock  Cod  in  Grab  Meat  Sauce  7  50 

fr  ?.  <fe  ii  if 

46.  Sauleed  Rlet  ol  Sole  with  Seasonal  Vegetables  10,50 

iS  2  H  Ii  If-  Bt=v  k->?  tfv  / 

47.  Sauteed  Filel  ol  Sole  1250 

III  a  ft  ii  if 

*  48.  Fried  Riel  ol  Sole  In  Hot  Pepper  Salt  12  50 


ran  DUCK  Vy? 

Jt  $  Ii  Ift  IS 
1  Barbecued  Peking  Duck 

li  if  f;  -if  M  Tt  -ki7fiDsayf 
2.  Oeeplried  Crispy  duck  wilh  Mashed  Taro 
.  •  l\-  J.v  A  hi 
3  Empross  Braised  Ouck 

7!i  iii  I-'  A  hi  lB}-n;Ai)7i; n-vULiiT* 

4,  Delu»o  Braised  Duck  with  Vegolables 

if  iii  ,<i  if  hi  ii.  9vVkT  t 

5  Panlried  Shredded  Ouck  wilh  Jelly  Fish 

<>•  .fi  i  at-  hi  ifi>Afsy)Ttinoaiffi 

6  Crispy  Fried  Boneless  Ouck 

III  a  ft  hi  Ii  Tt /KhtBlfftasW-y) 

*  7  Fried  Boneless  Duck  In  Garlic  and  Popper  Sail 


S2ZS  SQUAB  ''1« 

tt  -t  -.-f;  0.  iii  />  I-  -7)  A  IB  If 

1  Roaslod  Empross  Squab 

■V  A  ii  tt  ->3 A-yTrkA'l HTlIl-V.th 

2  Stir-lned  Squeb  wilh  Pineapples  S  Presovod  Baby  Ginger 

ft  tf-  ‘4  tt  7  9  aJTt/»  FWlJ-rtth 

3  Slir-lried  Squab  wilh  Straw  Mushrooms 

•‘9  i’i  fc  -f  ?.  C  '■  Fit)  9)  H- *  a  * 

4  Panlried  Minced  Squab  with  Lottuco  Cups 

,.3,  (f  try  i'i  iii  (•« IB Ifttl-*;' :/-*))■  It 
5.  Roasled  Squab  in  Lemon  Sauce 


1050 

13  SO 

1350 

11  00 

1050 


( t-  -A  Whole)  26  oo 
(MAHoll)  14  00 


1200 


( t-  'A  Whole)  24  oo 
( I-  'A  Hall)  13.00 


(  h  'A  Whole)  22  00 
(  f-  'A  HolO  1200 


1000 


(  ;-  'A  whole)  22  00 
1 1- 'A  Half)  1100 


II  00 


%  #  3  tP  A  m 

EMPRESS  HARBOR  SEAFOOD  RESTAURANT 

DIM  SUM  TAKE  OUT 


(A)  ^  ^ 

DS 

IS  it 
Qty- 

1W  lit  Amount 

Pork  Dumpling  Shiu  Mai 

Shark’s  Fin  Dumplings  (®) 

w-irm&x. 

ShrimpFunGor  (& ) 

Chiu  Chow  Fun  Gor 

A1t4-MISR 

Beef  Meat  Balls 

Chicken  Feet  w/  Black  Bean  Sauce 

Garlic  Spare  Ribs 

*«**&!£ 

Ginger  BeefTripe 

Egg  Rolls 

ft****  A 

Fried  Dumlings 

MH6S 

FriedTumip  Cakes 

DeepFriedTaro  Dumplings 

tts-sume 

Steamed  B.B.Q.  Pork  Buns 

Vegetable  Fun  Gor 

Sesame  Rolls 

dt  3a  sue  12- 

Steamed  Chicken  Buns 

Baked  B.B.Q.  Pork  Buns 

■s-ioiigae 

Steamed  Lotus  Seed  Buns 

Egg  Custard  Tarts 

•S-1 -iaJS 

Chilled  Almond  Gelatin 

■S-jaSSflMf- 

Sesame  Rice  Dumplings 

Steamed  Egg  Yok  Bun 

*s>  A  «.  » 

Baked  B.B.Q.  Pork  Pastry  (  B) 

(B)«-*A$*90..3%  A 

Special  Shrimp  HarGow 

Scallop  &  Shrimp  Dumplings 

Stuffed  Bell  Peppers 

S*/*lAJ®Jl£ 

Pan  Fried  Pork  Stickers 

♦ftja.Sft'fHfc. 

Braised  Bean  Curd  Rolls 

Chopped  Chicken  in  Bean  Curd 

(CIS- 

W  tfi  Aft  3* 

Shrimp  Rice  Noodles 

**!»*» 

Beef  Rice  Noodles 

*  ill  Aft  *» 

B.B.Q.  Pork  Rice  Noodles 

n  ifi  *.  Aft 

3ried  Shrimp  Rice  Noodles  ‘ 

A2.JS.JIH58 

Preserved  Duck  Egg  &  Pork  Porridge 

sta-s-tsM 

:ried  Shrimp  Roll  with  Sesame 

:ried  Bean  Curd  Rolls 

(D)'5-&$4.20 

±£Afci.:OK 

3ird's  Nest  Dumpling  in  Soup 

Sticky  Rice  in  Lotus  Leaf 

lifiEJHt 

Mixed  Ox  Stew 

(E)^-*fc$5.50 

Boiled  BeefTripe 

6  ft*  ft 

Boiled  Sguid 

SP  -;*  3£ 

Boiled  Vegetable 

Sub  Total 
Tax 
TOTAL 


LUNCH  MENU 

II  30-3  00 

Mondoy  -  Sohndoy.  except  holidoy 
Serving  Soup,  Sleomed  Rice,  Appeiizet 
No  Soup  la  Toke  Oul 

Assorted  Vegetable  Fish  Br<wn  Rit#  30<  Mon 

•  Garlic  Prawn 

•  Princess  Prawn 

Prawn  with  Lobster  Sauce 

•  Spicy  String  Dean  Prawn  &  Scallop 
Lemon  Sauce  Prawn  b  Scallop 

•  Spicy  Basil  Prawn  b  Chicken 

•  Mongolian  Beef 
Broccoli  Beef 

•  Szechwan  Beef 

Black  Dean  Eggplant  Lamb 
Sweet  b  Sour  Pork 

•  Garlic  Pork 
Almond  Chicken 
Garlic  Chicken 

•  Rung  Pao  Chicken 

•  Spicy  String  Dean  Chicken 

•  General  Chow  Chicken 

•  Szechwan  Dean  Curd 
Vegetarian's  Delight 

•  Garlic  Broccoli 

•  Garlic  Eggplant 

Chow  Mein  <  Vegetable,  Chicken  ) 

Chow  Fun  (  Chicken,  Beef ) 

APPETIZERS  &  SALAD 


5.95 

5.95 

5.95 

5.95 

6.25 
5  35 
435 
435 
435 
435 
4.75 


4.75 

435 

430 

430 

430 

430 

430 


Vegetarian  Egg  Roll  (4)  4.25 

Pot  Sticker  (6)  4.75 

Steamed  Vegetarian  pot  sticker  (6)  4.75 

Deep  Fried  Prawn  (6)  5.25 

Fried  Chicken  Wing  (6)  4.25 

Chinese  Chicken  Salad  535 


SOUP  &  NOODLE  SOUP 


Hot  b  Sour  Soup  or  Vegetarian 
Wok  Wonton  Soup 
Seafood  Noodle  Soup 
Feng  Nian  Noodle  Soup 
Vegetarian  Noodle  Soup 


•  Dcno*»  Ha  A  Spey  Doha 
WoCaskwAConoloOJ 


t  $u/i 

FENG  NIAN 

Szechwan  .  Mandarin  .  Hunan  Cuisine 


Closed  Tuesday 

WE  DELIVER 


$15.00  MINIMUM  PURCHASE 
Mill  Valley,  Sausalito,  Strawberry 
Limited  Area 
$2.00  Delivery  Charge 
No  Personal  Check  Accepted 


2650  Bridgeway,  Sausolito,  CA94965 
Tel  :  (415)  331-5300  Fax  :  (415)  33 1-8 102 


SEAFOOD 


BEEF  &  PORK 


•  rti  3=t  #  Huru™  sP'cy 

'  Toiler  squid  tautard  mill  levers]  vegrtabk  i 


irpkysaucr. 


•  'S'  1*  Hi. 

Hi  jit  m 

--8  ** 

@  3L  Hi 

•  -4  &  »«. 

•  eEJ  .$.  Hi 

•  1*>.  4-  •4'  M 

■jb  ^  ?5 

•  4  «l  *. 

■:?■  &>  «*. 

•  Ei  4:  1  #. 

•  AS  4  #• 

•  :4fl  rfc  #- 

•  3£  -£-  #■ 


Assorted  Vegetables  Fish 

Fmh  fish  dices  sautad  wilh  garden  crgrtabl es  in  oyster  ssucr. 


Princess  Prawn 

Deep  fried  lender  fwsun  trailed  in  garlic  hot  mce. 

Prawn  with  Lobster  Sauce 

Tender  prawn  with  breach  mushroom  in  garlic  linged  egg  sauce. 
Sweet  &  Sour  Prawn 

Deep  fried  crispy  prawn  lighlly  carted  oath  meet  Ft  sour  sauce. 
Garlic  Sauce  Prawn 

A  hoi  spicy  prawn  with  chopped  ualer  chestnut  in  garget  garlic  uuc 

Prawn  urilh  Snow  Peas 

Szechwan  Prawn 


Spicy  String  Bean  Prawn 

Fresh  prawn  quick  stirred  fried  with  green  bean  ui  spicy  sauce. 

Garlic  Sauce  Scallop 

Tender  s altep  rsilh  chopped  ussier  cheslnul  in  spicy  ginger  garlic  s 

Happy  Family  Delight 

Assorted  fresh  seafood  mill  rt gelobhs  in  lighl  oyster  saua. 

Hot  Braised  Whole  Fish 

Whole  rock  cod  deep  fried  end  braised  in  hoi  brown  sauce. 
Steamed  Whole  Fisli 

Whole  fish  steamed  in  ginger  and  green  anisn  wine  saua. 


LAMB 


Spicy  Spring  Bean  Lamb 

Sliced  lamb  stored  fried  with  fresh  bean  in  spicy  saua. 

Garlic  Eggplant  Lamb 

Fresh  eggplant  lighlly  fried  tauter  J  with  lamb  in  garlic  spicy  saua. 

Hunan  Spicy  Lamb 

Sliced  lamb  sauteed  tcilh  vegrlabU  in  hot  saua. 

Mongolian  Lamb 

Sliced  lamb  sauteed  with  tender  grrm  onion  dried  chdi pepper. 


*  *.  n  &  #■ 


Spicy  Basil  Lamb 

Sliced  lamb  siulred  fresh  basil  In  garlic  spicy  saua. 


850 

8SS 

915 

855 

83S 

83S 

915 

835 

835 

950 

950 

1435 

1435 


735 

735 

735 

735 

735 


•  Denote  Kw  4  Spicy  Dotes 
Wo  Cook  wiiS  Conob  Ol 
Mmirnun  Ckorgo  Fa  Pcnon  Id  Dinner  $6  00 


•  -£•  4-  .Kl  Mongolian  Beef 

Sliced  beef  sauteed  with  green  onion  and  dried  chili  pepper 


tf.  ■:*  4-  ft  Broccoli  Beef  715 

lender  beef  sauteed  wdh  fresh  broccoli  os  oyster  saua. 

•  23  ;i|  4-  ft  Szechwan  Beef  7 IS 

Sliced  beef  deep  fried  mill  special  Szechuan  garlic  spicy  saua. 

•  :iW  5$i  4-  ft\  Hunan  Beef  715 

Sliced  beef  saulred  with  shredded  arrrvt.  celery,  stirred  in  Hunan  chill  saua. 

Jt  -W.  4-  ft  Ginger  beef  715 

Sliced  beef  sauteed  with  shredded  ginger  hmboo  sheet  in  frown  saua. 

@  JL  4-  ft  Snow  Peas  Beef  715 

Tender  sliced  beef  sauteed  with  mow  pea  black  mushroom  in  lighl  oyster  sauce. 

4.  ft  Moo  Shu  Pork  715 

Shredded  pork,  bamboo  sheets,  bean  sprouts.  and  scrambled  egg  slirred  fried 
served  with  pancake.  I additional  pancake  4Se  tochl 

*  7lo  -3-  J$|  )t  Garlic  Eggplant  Pork  635 

*  j5.  iS  K  Five  Happiness  Pork  635 

Sliced  port  mushroom,  bsmlvo  sheds ,  ua/rr  cheslnul  and  greens  in  hoi  sauce. 

"4"  ft  Sweet  &  Sour  Pork  6 35 


Pork  dipped  in  bailer  fried  lo  golden  brown  end  lighlly  anted  wilh  sweet  and  sour  sauce. 

CHICKEN 


1?  48  4  Lemon  Chicken  7 IS 

Chicken  breast  fried  lo  golden  brown  braised  in  fresh  house  lcrr.cn  saua. 

4.  :J?  Mo° S,IU  Chicken  715 

Shredded  chkken.  Simtoo  sheds,  bean  sprouts,  end  scrambled  egg  slirred  fried 
served  with  pancake.  I additional  pancake  45l  each) 

*  23  2$.  JL  £8-  4  Spicy  Siring  Bean  Chicken  7 15 

Sliced  chickm  breast  sauteed  wilh  lender  blue  lake  bom  in  garlic  spicy  sauce. 

*  &  -fr  S&  Jr  Mongolian  Chicken  715 

Sliced  chicken  sauleed  wilh  green  onion  dried  chili  pepper. 

dg.  ^  ~J~  Almond  Chicken  635 

Tender  chicken  sauleed  wilh  tumboo  shads  with  Itnsied  almond. 

4.  .f-f:  *4  T  Garlic  Chicken  635 

Chicken  meat,  water  chestnuts  and  onion,  quick  stirred  wilh  chopped  garlic. 

*  'S'  13-  1.4  ~T  Kuns  Pao  cl,ieken  6-95 

J‘  Tender  diced  chicken  saulred  trilh  onion  chill  wilh  toasted  peanut. 

3L  Si.  -HL  ~J~  Black  Bean  Chicken  635 

Tender  diced  chicken  sauleed  wilh  onisn.  bell  pepper  in  delirious  black  bean  sauce. 

fi4  4  Mushroom  Chicken  715 


Sliced  lender  chicken  wilh  mushroom  bomba)  sheds  snow  pea  in  spcriol  while  sauce. 


•  Denote  Hoi  6  Spey  Dstes 
Wo  Cook  wuh  Conob  OJ 
I  Ain' mar  Chorgo  Pei  Poison  fo*  Owner  $6.00 


TOFU  &  VEGETABLE 


llSi.fi  Sizzling  Tofu  6S5 

Ceded  on  the  lable  fresh  tofu  sauleed  wilh  vegetable  in  oyster  sauce. 

•  M  ■$.  M.  IS  Szechwan  Tofu  655 

Tofu  rubes  sauteed  wilh  mushroom  and  peas  in  Szechwan  chili  saua. 

Id  M.  IS  Family  Style  Tofu  655 

Tofu  fried  lo  golden  brown  sauleed  with  Hack  mushroom  greens  in  lighl  oyster  raurr 

•  Spicy  String  Bean  Tofu  655 

Fried  tefu  cubes  saulrrd  wilh  lender  bran  in  spicy  saua. 


■p~  ft  Jg  Steamed  Vegetables  Tofu 

tow  caloriesl  Assorted  fresh  vegetables  and  tofu  named,  this  dish  is  for  the  people  t 

H£-  4  ;W  M°°  Mushroom 

Shredded  cabbage,  mushreem  ban  sprout,  stirred  wilh  scrambled  egg. 
and  come  roilA  home  nude  pancake,  (additional  pancake  ISt  each! 

-$■  14  %%  Vegetarian  Delight 

Sauleed  brocalL  tamboo  shoot,  baby  com.  black  mushroom  and  Oanrse  green  bi  m 

*  1?*.  }>o  -5*  Garlic  Sauce  Eggplant 

F resh  eggplant  lighlly  fried  sauleed  in  rich  garlk  spicy  Sauer. 

*  -4-  3?  M  Garlic  Sauce  Broccoli 

Garden  fresh  broach  sauleed  with  mushroom  in  rkh  garlic  spicy  sauce. 

*  23  $.  s.  ■%*$§  Spicy  String  Bean  Mushroom 

Shredded  Hock  mushroom  sauteed  frith  lender  green  ban  tn  spicy  garlic 

-S'  W"  -if  JiJ  Sauteed  Spinach 

Garden  fresh  spinach,  quick  sauteed  with  c/upped  garlic. 

@  5L  ,Ss  Snoui  Peas  with  Water  Chestnut 

Fresh  mow  pas  sauleed  wilh  water  chestnut  in  house  garlk  wine  sauce. 


NOODLE  &  RICE 


I  4-  k?  t#  Feng  Nian  Chow  Fun 

Ccnsbinati&i  prawn,  kerf,  port  chkken.  and  vegeleble  with  rice  noodle 

Hi.  iSh  Prawn  Chow  Fun  ( Beef,  Chicken,  or  Mushrom ) 

Choose  either  one  saulred  wilh  vegetable  and  rice  nocs lie. 


655 

635 

655 

655 

655 

6  55 

615 

655 


6.75 

535 

5.75 

535 

5.75 

535 

535 

1.00 


For  Two  Or  More  Persons  Only 


A  HOUSE  DINNER 

$9.95  Per  Person 

B  FAMILY  DINNER 

$10.95  Per  Person 

Soup :  Wonlon  Soup 

Appetizer :  Egg  Roll 

Entrees :  Almond  Chicken 

Suite 1  &  Sour  Pork 

Steamed  Rice 

Soup :  Hoi  6e  Sour  Soup 

Appetizer :  Fried  Chicken 

Entrees :  Mongolian  Beef 

Garlic  Chicken 

Steamed  Rice 

For  3  Persons :  add  Vegetarian 's 

Delight 

For  4  Persons :  add  Prawn  Lobster  Sauce 

For  3  Persons :  add  Garlic  Sauce 

Broccoli 

For  4  Persons :  add  Princess  Prawn 

C  FENO  NIAN  DINNER 

$12.95  Per  Person 

D  DELUXE  DINNER 

$1335  Per  Person 

Soup :  Sizzling  Rice  Soup 

Appetizer :  Barbecued  Pork  Spareribs 
Entrees :  Feng  Nian  Praum 

Beef  Scallop 

Steamed  Rice 

Soup :  Seafood  Soup 

Appetizer:  Peking  Spareribs 

Entrees :  Deluxe  Seafood 

General  Chow  Chicken 

Steamed  Rice 

For  3  Persons :  add  Barbecued  Pork, 

Bean  Curd 

For  4  Persons :  add  Deluxe  Seafood 

For  3  Persons  :  add  Crabmeat  with 

Chinese  Greens 

For  4  Persons :  add  Princess  Prawn  & 
Scallop 

PARTY  PLATTER 


Veggie  Ttay  for  10  19.95 

Garden  fresh  vegetable  broccoli,  carrot,  celey,  cauliflower  and  cherry  lomato 
served  with  house  diprping  sauce. 

Chicken  Salad  for  10  25.00 

Shredded  chicken  fresh  iceberg  lelluce  wilh  chef j  special  lemon  sauce. 

Fried  Chicken  Drummettes  for  10  29.95 

Tender  chicken  wing  dnzmmelles  lighlly  bailer  deep  fried. 

Family  Platter  for  10  45.00 

Egg  Rolls,  chicken  beef  tertyaki,  fried  chicken,  barbecued  spareribs  and  fried  prawn. 

Feng  Nian  Barbecued  Pork  Spareribs  for  10  45.00 

Selected  lender  pork  short  spareribs  marinated  in  unique  Chinese  barbecued  sauce. 


Please  order  one  day  advance 
call  331-5300 


•  Dendes  Ha  4  Spicy  Dotes 
Wo  Cook  wih  Conoo  Ol 
KMntmm  Chagt  Pei  Person  ky  Dinner  $6.00 


$6  00 


APPETIZERS 


Pfr 

SL 

Assorted  Appetizer  (for  21 

Flaming  combination,  appetizers  including  rgg  roll,  fried  prawn,  foil  wrapped  chide n 
barbecued  ribs,  fried  thicken  end  Teriyaks. 

935 

-S- 

m 

Vegetarian  Egg  Roll  (4) 

Chopped  mushroom,  ccbbogt,  bean  rproul,  wrapped  in  thin  dough  deep  fried. 

4.75 

As 

Home  made  Pot  Sticker  (6) 

Seasoned  ground  pork  chopped ,  vegetables  taropped  in  thin  layer  of  dough  pan  fried. 

4.75 

*  m  bs 

Home  made  Steamed  Vegetarian  pot  sticker  (6) 

Seasoned  mushroom,  tofu,  chopped  vegetable,  wrapped  in  the  dough,  si  tamed. 

4.75 

ft 

Hi. 

Deep  Fried  Prawn  (6) 

Cant  Prawns  dipped  in  a  light  batter  deep  fried. 

535 

ft 

Fried  Chicken  Wing  (6) 

Tender  chicken  wings  lightly  batter  deep  fried 

4.2 5 

•6L 

IfL 

Foil  Wrapped  Chicken  (8) 

Marinated  tender  chicken  brtast  wrapped  m  foil  fried 

4.75 

ft 

Fried  Wonton  (10) 

335 

» 

* 

,  Barbecued  Pork  Spareribs 

Selected  lender  short  ribs  marinated  in  Chinese  barbecued  sauce- 

5.75 

Barbecued  Pork 

Tender  sliced  pork  marinated  in  delirious  Chinese  barbecued  sauce. 

5.75 

im 

pt.  Chicken  Salad 

535 

Shredded  chkim.fr ah  l etluce  icilh  Chrf  i  special  lemon  sauce. 


SOUP 


65  9$.  :.S>  Hot  &  Sour  Soup 

S  hrcdJrJ  per  t  ham  curd,  mushroom  and  egg  in  a  full  tvdird  troth 

"S'  65.  ^'fgHorian  Hot  &  Sour  Soup 

Shredded  Bl sek  Mushroom,  carrel,  bom  curd  and  egg  in  a  oegrtablr  broth. 

«o  g«;  yfc  Wok  Won  Ton  Soup 

L  Sliced  chicken,  tender  proven,  frah  vegetable  and  ucnlen  in  chkicn  broth. 

«n  ;-Jj  Sizzling  Rice  Soup 

Odcien  broth  blended  wilh.  chicken  prawn,  mushmrm.  snow  pests  end  sdolmgt 

■&.  it.  EssFlowtr  Soup 

°  Slictd  chicken,  lender  proton,  vegetable  and  tomato  with  egg  in  ddckm  broth. 


435 

435 

435 

435 

435 

430 

6  30 


CHEF'S  SUGGESTED 


ffi  vk  ■;§ 

£9-  JL  4X.  Deluxe  Seafood 


Twice  Sizzling  Seafood 

Cooked  on  the  table  with  asserted  seafood  praam,  scallop,  squid 
end  vegetable  in  oyster  sauce. 


1035 

1035 

1030 

U35 

1035 


m.  scallop,  fish  end  squid  quick  stir  fried  in  spky  sai 


SiL  M.  §2.  Phoenix  6r  Dragon 

Sliced  ducken  blende  with  prawn,  sauteed  with  garlic  ginger  wb 

-H.  SH.  Spicy  String  Bean  Chicken  &  Prawn 

Sliced  chicken  prawn,  sauteed  with  tender  bam  in  spicy  sauce. 

^  ^  General  Chow  Chicken 

Tender  chicken  chunks,  lightly  fried  with  spicy  garlic  ginger  sou 


i$L  ?*!  Roasted  Duck  Half  930  Whole  I 

Crispy  tender  ynmg  dud  marinated  in  special  ingreshents 
roasted  to  golden  brown. 


S*  Crispy  Duck 


Half  930  Whole  18.00 


it  ,f.  ffe  Peking  Duck 

Young  duckling  delicately  prepared  and  toneless  wih  Peking  innate 

green  onion  end  plum  sauce.  (Need  20  minutes  to  prepare! 


•  OwoW  HaS Spicy Ovite 
Wo  Cool  wfh  Conoio  OJ 
Minfcmxn  CM.  90  Pc*  Pooon  for  Oinnor  & 


2SJK 


SATURDAY 
FEBRUARY  4,  1989 
3150  EL  CAMIN0  REAL 
PALO  ALTO 


DAILY  MENU 


WE  KNOW  YOU  THINK 
ABOUT  NUTRITION 
THAT’S  WHY  OUR  BOATS 
ARE  OUT  THERE  FI  SHIN1 


OYSTERS  SAM  LUCAS 
OYSTERS  ROCKEFELLER 
OYSTERS  GRAND  FROMAGE 
OYSTER  COMBO  (2  of  ea.) 
CLAMS  CON  PESTO 
CLAMS  KILPATRICK 
CLAMS  SAM  LUCAS 
CLAM  COMBO  (2  of  ea.) 


viESTcnrr  bay  belom  oysters 
BLUEPOINT  OYSTERS 

westcott  bay  oysters 

COMBO  OYSTERS  (2  of  ea.) 
CHERRYSTONE  CLAMS 
CLAM/OYSTER  COMBO (ASK  YOUR 
OYSTER  SHOT 


7.50 
5.25 
5.95 

6.50 

4.50 
SERVER) 

1.00 


PRAV/N 

FRESH  DUNGENESS  CRAB 
CANADIAN  BAY  SHRIMP 
BAY  SHRIMP  AND 
FRESH  CRAB  COMBO 
FRESH  SCALLOP  CEVICHE 
FRESH  CALAMARI 
VINAIGRETTE 


FRESH  FLORIDA  AH  I 


MANHATTAN  (RED)  or  Cu£ 
NEW  ENGLAND  (WHITE) 
WITH  ENTREE  1.35 

A  LA  CARTE  1.75 


PASTA  RUSTICA 
PASTA  MARINARA 
PASTA  COM  NOVA 
PASTA  CON  PESTO 


(FROM  OUR  OWN  SMOKER) 


OUR  SAUTES: 

ONS,  BELL  PEPPERS  AND 
MUSHROOMS  COOKED  IN  GARLIC  BUTTET 
WHITE  WINE  AND  PESTO  WITH: 
SCALLOP  SHRIMP  SEAFOOD  CALAMARI 
10.25  10.25  7.50  7.00 


ALBACORE 
NOVA  (LOX) 

TROUT 

SWORDFISH 

SALMON 

SALMON  AND  ALBACORE 


PANKO  PRAWNS 

GARLIC  PRAWNS 

DEAN'S  PRAWNS 

PAN  FRIED  PACIFIC  OYSTERS 

FRESH  I  CHI  BAN  OF  AHT 


FRESH  CALAMARI  ?,  PASTA 
SALAD 

FRESH  SMALL  GREEN  SALAD 
WITH  ENTREE 
ALA  CARTE 

FRESH  WARM  SPINACH  SALAD 
w/FETA  CHEESE 


STUFFED  AVOCADO  OR  TOMATO 
WITH  FRESH  CRAB  SALAD 
WITH  SHRIMP  SALAD 
WITH  TUNA  (ALBACORE)  SALAD 


SHRIMP  LOUIE  -  Reguli 

-  Large 

CRAB  LOUIE  -  Regul; 

(FRESH)  -  Large 
COMBO  LOUIE  -  Reguli 

-  Large 


THE  FISH  MARKET'S  FAMOUS 
FRESH  CRAB  GIOPPINO  14, 

w/ PASTA  16. 

LIMGUIMT  w/CLAMS  9. 

V.  Always  included  are  sourdough  bread  &  butter,  fresh 
"  lemon,  and  our  tartar  sauce.  All  items  mesquite  wood 

charcoal  broiled  unless  indicated. 

LUNCH 

SKEWERED: 

MEXICAN  SHRIMP  w/BACON  «.50 

EASTERN  SEA  SCALLOPS  w/BACON  9.20 

FRESH  LIGHTEATERS  PLATE  4.75 

MEXICAN  SHRIMP  AND 

EASTERN  SEA  SCALLOPS  w/BACON  9.35 

FRESH  PACIFIC  OYSTERS  w/BACON  7.50 

COMBINATION:  FRESH  PACIFIC  RED  SNAPPER, 

MEXICAN  SHRIMP  AND  EASTERN  SEA 
SCALLOPS  w/GRGEN  PEPPERS  ft  ONIONS  9.25 

GRILLED: 

PANKO  CALAMARI  STEAK  8.35 

FRESH  DOVER  SOLE  DORE  7.25 

PAN  BLACKENED: 

CAJUN  STYLE  FRESH  CALIFORNIA  HALIBUT  10.55 


FRESH  SEAFOOD  MARINARA  6.75  PASTA  DISHES  INCLUDE  FRESHLY  GRATED  ROMANO  CHEESE 
w/PASTA  8.75  COCKLES,  MUSSELS  OR  CLAMS  MARINARA  9.50 

PASTA  CON  PESTO  w/CLAMS,  w/PASTA 

COCKLES  OR  MUSSELS  8.25 
All  entrees  include  your  choice  of  au  gratin  potatoes,  . 
parsley  potatoes,  or  fishwife  rice  and  freshly  made 
coleslaw,  cottage  cheese  or  cherry  tomatoes.  1 
LUNCH 


DINNER 


DINNER 


FRESH  IDAHO  RAINBOW  TROUT 
FRESH  CATALINA  SWORDFISH  *  (LTD) 

FRESH  CANADIAN  SALMON 

FRESH  PACIFIC  RED  SNAPPER 

FRESH  LOCAL  DUNGENESS  CRAB  (served  cold) 

AUSTRALIAN  LOBSTER  TAIL  (HALF) 

AUSTRALIAN  LOBSTER  TAIL  (WHOLE) 

FRESH  FLORIDA  YELLOWFIN  TUNA 
FRESH  PACIFIC  SEABASS  (LTD) 

FRESH  NORTHERN  LINGCOD  (LTD) 

FRESH  PETRALE  SOLE 
FRESH  CALIFORNIA  HALIBUT 
NEW  ZEALAND  ORANGE  ROUGHY 


*CAUGHT  AND  DRESSED  ON  OUR  OWN 


’THE  TEMP  TATI  Oil' 


GARLIC  BREAD  1.50 

CHEEZY  GARLIC  BREAD  2,50 


BROCCOLI ,  CARROTS  -  LARGE 

AND  ZUCCHINI  -  SMALL 

(subject  to  change) 

Buttered  and  lightly  salted 
WINE  SPECIALS: 

'85  THOMAS  FOGAIUY  CHARDONNAY 

'87  GROTH  SAUVIGMON  BLANC 

'87  MOUNT  MADONNA  WHITE  ZINFANDEL 


2.50  FRESH  SAUTEF.D  MUSHROOMS  1.50 

1.50  FRESH  STEAMEO  ARTICHOKE  2.25 


PLEASE  SEE  WINE  &  BEER  LIST  ON  TABLE  CAFE  LAI  lb  I./. 

17.50  Btl  4.50  G 1 s  BEER  SPECIALS:  *  CAPPUCCINO  1.5( 

10.50  Btl  2.75  G 1 s  MOOSEHEAD  LIGHT  2.25  *  ICED 

7.50  Btl  2.00  Gls  STEI NLAGER  (large)  3,50  *  CAPPUCCINO  2.0( 

********** 

.  _  _ _  COFFEE,  TEA,  ICED  TEA,  HERB  TEA  AND  SOFT  DRINKS  .95  CALISTOGA  1. 

We  refuse  the  right  to  reserve  service  for  anyone.  Watch  your  hat  &  coat. 

Availability  of  all  seafood  is  subject  to  weather,  season  &  fishing  luck.  Sales  tax  will  be  added  to  all  food  and  beverages  sold 


PHOENIX 


PALO  ALTO 


SAN  MATEO 


SANTA  CLARA 


A  &Rt£f  hISTORy  OFTti£  FISH  MARKET 


Since  our  beginning  in  i97t>,  the  fish  Market  mas-  grown  to  include 
FIVE  RESTAURANTS,  OUR  OWN  FISHERY;  TWO  FISHING  BOATS  AND  AW  INTEREST 
IN  AN  OYSTER-  FARM. 


Our  first  restaurant  OPENED  in  palo  acto  in  197b  THE  neat  was  built 
THREE  YEARS.  LATER.,  IN  SANTA  CLARA  A-rrtEN  TO  DEL  MAR  FOR  A  I98i  OPENING. 

OUR  FOURTH  CALIFORNIA  RESTAURANT  OPENED  iN  SAN  I-IATEO  IN  1902-  AND 
INCLUDED  OUR  FIRST  'TOP  OF  THE  MARKET"-  A  SEPARATE  RESTAURANT  OF  ONLY 
FIFTY  SEATS.  EXHIBITION  COOKING-  ITS  OV/N  COUNTER.  RESERVATIONS,  TABUECLOTHfe- 
A  LITTLE  MORE  PASTA,  GARLIC.  -  A&A.N  STRICTLY  SEAFOOD  IN  I9B<=>  WE  MOYEP  INLAND 
-TO  PHOENIX.  ARIZONA  FOR  OUR  FlFTH  FISH  MARKET  AND  SECOND  TOP  OF  THE  MARKET 


PARAU-ON  FISHERIES  IS  OUR  PROCESSOR-.,  DISTRIBUTOR  AND  WHOLESALER..  ON 
A  DAILY  BASS.  FARALLON  BOYS  AND  FILLETS  MOST  OF  THE  SEAFOOD  USED  IN  OUR 
RESTAURANTS  WE  CURE  AND  SMOKE  THE  SALMON,  ALBACORE,  TROUT  AND 
SWORDFISH,  AS  WELL  AS  MAINTAIN  A  SALT  WATER.  TANK  WHERE  THE  SHELLFISH 
ARE  KEPT  ALIVE  AND  .PURCiE  THEMSELVES  OF  SAND  PRIOR  TO  DISTRIBUTION.  OuR- 
TURCHA&iNG  HAS  BECOME  WORLDWIDE  AN 0  INCLUDES  OYER.  VSO.OOO  OYSTERS  PER 
month,  is  odd  pounds  of  tacific  red  snapper,  and  more  than  *7,&oo  pounds 
of  rainbow  trout]  total  purchases  average  more  than  to  tons  of  fish 

AND,  SHELLFISH  ,  EVERY  MONTH. 

m^m§§MTw 


>E,  WAHOO,  THRESHER  SHARK  AND 


^  Our,  customers  enjoy  swordfish,  albacore.  wahoo,  thresher  shark  and 

OTHER  FISH  CAU&HT  BY  OUR  TWO  BOATS.  THE  "  PlLiKI A "  AND  THE  'TEMPTATION". 
FRED  DUCKETT.  ONE  OP  THE  FLOUNDERS  OF  THE  FISH  MARKET .  HAS  OWNED 
FisHiNG  BOATS  FOR  MOST  OF  HiS  LIFE  IT  WASN'T  UNTlU  19B2.  WHEN  THE. 
b&  FOOT  PlLlKlA  WAS  LAUNCHED  THAT  A  VIABLE  COMMERCIAL  FISHING  EFFORT* 
BeGAN  IN  I9SH-,  FRED  BOUGHT  AND  RE  -  OUTFITTED  THE  6S  FOOT  STEEL  HULLED 
T6MPTAT ION ,  WHICH  JOiNeb  THE  i  PlLlKlA  FlSHiNG  FULLTlME. 

The  Oyster,  Farnv  i.i  J 

We  ARE  PARTNERS  WITH  TOM  CHANDLER.  AND  BiLL  AND  DO  REE  WEBB  IN  AN  OYSTeR. 
FARM  ON  THE  JAN  JUAN  ISLANDS  IN  PUgET  SOUND,  WASHINGTON .  THE  OYSTER.  FARM 
IS  LOCATED  IN  WE6TCOTT  BAY  WHERE  THE  POLLUTION  FREE  WATER  IS  CONSIDERED 

the  Finest  aquaculture  sea  in  the  world,  the  principal  production  is  ourl 

UNIQUE  HYBRID,  THE  WESTCOTT  BAY  OYSTER.,  WE  ARE  NOW  ALSO  HARVESTING  BElON 
OYSTERS  AMD  MANILA  ClAMS, 

Thanks  for  your  enthusiastic  and  continued  support. 


FRED  DUCKETT,  ONE  OF  THE  FLOUNDERS  OP  THE  FISH  MARKET, 
FlSPllNG  BOATS  FOR  MOST  OF  HIS  LIFE  IT  WASN'T  UNTlli  I9l 


Ttie  fiSH  Market  Family 


7!.  ){.  ft dl  Sweet  &  Sour  Pork  wish  Pint 


. . SI  2.00 

. .  <4  pieces)  $12.00 


73.  28114-Hfflt  Black  Pepper  Beef ........................... . . . 

Sauteed  shredded  beef  steak  with  green  onion  in 
block  pepper  sauce  Screed  on  sibling  plotter. 

74.  «**(*) 


Southed  sliced  beef  with  green  onion  in  chefs 


76.  XO  Bitfu'Wlptf:  B 


:f  Steak  with  Sweet  Bean  in 
lied  shredded  beef  steak  wither 


m.'3M  TOFU  &  VEGETABLE 


77. 

78. 

79.  ft#**. 

80.  fciftft&fc 

8!.  -ffeesifiL 

82.  *t$sfi\s& 


Slotted  FiwhP.Seshro®nu,£BroccoU  with  Crab  Meal  Sauce  .  SI 2.00 

ie  Pak-Chcy  .  S 1 0.00 
...SIO.OO 

Sauteed fn 

Vegetarian  Eca»  Cu.dShB  Ra‘:s . SI  2.00 

bitted  vegetables  stopped  into  a  roll  with  bean  curdihect. 
deep  fried  &  broiled  with  seosonal  vegetables  Served  in  cloy  pot 

Dry  Er*li«3  Siring  Bean Sp'sy  Meat  Sauce .  SIO.CO 

Ch'r.esc B.-accoi!  In  Oyster  Ssucc . . . . SIO.OO 


83  Pal-Pa  Tofu  ... 


ed  bean  curd  with  ert 


84.  MlU Lift 

85.  Aft &A 


Braised  Tofu,  0 
Ms-Par  tofu ... 


a:  Vegetables ..  S 1 2  00 

..  .v..... . . .............  S 1 0.00 

SoutM  diced  bean  curd  w  »•*  minced  pork  &  chill  bean  sauce 

86.  M.  Att  Aft  Beep  Fried  Crispy  Tafa . . . . S8.00 

87.  sJLftSMiSyifiS  Steamed  Egg  White  wish  Salt  Fish  &  Diced  Chicken  .S12.00 

88.  ttdL4A.4  l&S  Steamed  Egg  White  with  Bamboo  Pish.... . . S12.00 


RICE  &  NOODLE 


89. 


90. 


ig  Chow  Fried  Riee ... 


Yang  Cl 

Fried  rice  with  shrimps.  BBQ  pork,  egg  &  shredded  lettuce. 

91.  Chicken  Fried  Rice  . . . . SIO.OO 

92.  MfiJSjiiJ’fe  Fried  Rke  with  Bi 

93.  A, Fried R 


*  Broccoli..  SI  2.00 

h  Silt  Fish  &  Diced  Chicken - S 11 .00 

94.  Braised  Soft  Noodle  with  Crab  Mest . . SI1.00 

...  sil^o 


96.  JLiittMUi'te  Chicken  Chow  Mein  with  Tender  Green . .  SIO.OO 

97.  Fried  Needle  with  Bean  Sprouts  &  Soy  Sauce . S9.00 

«***«*  ^ttsasag^ss- .  . SIO.OO 

99.  Chow  Fun  Singapore  Style . SIO.OO 

Chow fun  with  shredded  shrimps.  BBQ  pork,  bean  sprouts  it  curry  flavored 

Steamed  Rice  . . . (per  person)  SI. 00 


100.  »y6fc 


wm*. 


«*»**«  CHEF'S  RECOMMENDATIONS 

(Order  in  Advance) 

10 1.  Double-Boiled  Superior  Shark  Fin  Soup 

with  Ham  &  Chicken  . . (per  person)  S35.00 

102. <$ft#A.«fc*W  Double-Bailed  Superior  Shark  Fin  Soup  with  Whole 

Abalone,  Sea  Cucumber,  Fisfcmaw  &  Chicken 
. . . . . . . .  4F(i  (per  persons)  S60.00 


103. 


i05.  ill 


Squab  Cocked  in  Two  Ways.... 

1)  Roasted  squab  legs  &  wings. 

2)  Sauteed  squab  meal  with  manga. 


....  (half)  S22.0O 
(whole)  S40.00 


108.  **  i  *  JS  Shredded  Dock  Meat,  JeiSy  Fish 
&  Fresh  Fruit  Salad 


(for  6  persons)  S32.00 


109.  ill  Lobster  &  Fresh  Fruit  Salad 


111.  Steamed  Crab  with  Sticky  Rice  Wrapped  in  Lotus  Leaf 


HONG  KONG 


.  S30.00 


SPECIAL  LUNCHEON 


All  entree  served  with  soup  of  the  day,  egg  rolls  and  fried  i 


RESTAURANT 


OPEN  7  DAYS 


D)  Chicken  with  Black  Bean  Sauce....... . . 

E)  Sautded  Prawn  with  Sweet  Bean  ............ 

F)  Saut4ed  Scallop  with  Broccoli  ................ 

(T sa  service  SI.  00  per  person) 


51  Millbrae  Avenue,  Mlllbrae,  CA  94030 
Telephone:  (650)  692  6666  (650)  878-8108 
Fax:  (650)  692-0522 


iVs  honor  American  Express,  Master  Card,  Visa, 
Diners.  Discover  &  JCB. 

Persona I  Cheques  Not  Accepted. 


9i?S!i!i3i?i5i5i5iSiSiSi5iSiSiS 


m  &  APPETIZERS 


'  g  LIVE  LOBSTERS  &  CRABS 


Par-Boiicd  Sliced  Gcodtrck  Clams . n*fit  Seasonal 


MinccdSqut'il/!  i-ettuce  Cup . . . SI 5  CO 

Sautied minced  squab  with  diced  bamboo  shoot  A  mushroom 
Served  whit  fresh  tenure  cups  <6  cups)  &  Hot- sin  sauce 

Deers  Fried  D'm  S&m  Corebinaticn -  -  ....  hair  S9  00 

Full  Order:  Spring  Ms  (4).  Shrimp  Dumplings  (4)  fell  S 1 8  00 

<5  IHn  Tens  (4) 

Chicken  Salad . . . . ........... _ .........  S  14.00 

Shredded  chicken  breoil  with  fresh  lettuce,  ground  peanuts  A 
walnuts  In  a  special  house  dossing. 

StrbtCiiaiScare.-ifcs— 

B2Q  Fork  ■■■■■■.-. _ _ S7  00 


Layered  Bean  Curd  Ir.  Special  2i.ee 


Spring  Rails  — . . . . (4  pieces)  S6.00 

Afirced  shrimps.  bamboo  shoals  <&  mushrooms  wrapped 
into  a  roll.  Deep  fried  &  served  Kith  sweet  A  sour  sauce. 

Fried  W®E!  Tea. ............... — .............. - - - (6  pieces)  S9.0G 

Diced  shrimp.  Chinese  chives  &  pork  iron  Ton  served  with 
sweet  &  sour  sauce. 


29.  M  rfj  *.+  V  Hunan  Crab . . . . . . 

Fresh  whole  crab  strutted  with  spicy  block  be, 
red  chili  A  Chinese  parsley.  Served  in  clay  pi 


LIVE  PRAWNS 


32.  ifcfiSSttfM  Drunken  Prawns ........ . . — . . - . (each  pound)  $35.00 

Live  prawns  drunken  with  Chinese  wine.  Served  flamed 
wilh  garlic,  red  chill  A  spicy  sauce  at  your  table. 


SEAFOOD 


35.  *t<L%  Braised  Whole  Supreme  Abaione  in  Oyiler  Sauce 

( 25  rt )  Front  Japan  (25  Heads) . . . . . ftii  (each  per  person)  S55.00 

(22  rtl  Front  Japan  (22  Heads) ......... — . 4(-(l  (each  per  person)  S65.00 


Ssutied  Clams  with  Black  Sean  Sauce........... . . . .  SI5.00 


Whole  duck  air-dried,  barbecued  until  deep  brown  A  crispy 
Curved  A  served  with  Hoi-Sin  sauce,  green  onions  A  sleamed  horn 

Crispy  Roasted  Chicken . . . . — . . (t 

Chicken  marinated  A  deep  fried.  Served  with  (wh 

five-spice  sail  A  Worcestershire  sauce. 


Dried  Scallop  Soap . .  (half  order)  S8.00 

Dried  scallop,  shredded  bamboo  shoots,  fungus  A  (ruil  order)  SI  5.00 

mushroom  braised  in  a  rich  broth. 

Supreme  Seafood  &  Bean  Card  Soup . . . (half  order)  S8.00 

Diced  prawns,  scallops,  crab  meat,  straw  (full  order)  S 1 5.00 

mushrooms,  bean  curd.  Chinese  broccoli  A 
egg  while  brabed  In  a  rich  broth. 


Hoe  &  Scar  Soup — . . . 

Shredded  pork,  bamboo  shoots,  fungus, 
scallions,  egg.  vinegar  &  pepper  brubec 


39.  *«««*  Wii-R !  Prunes  — . - . . . 

Flower  Lounge  famous  fried  prawns  In  special 
mayannobe  sauce  » lib  hones  walnuts  on  the  side. 


Squab  marinated  in  special  sauce,  deep  fried .  Served 
with  five -spice  salt  A  Worcestershire  sauce. 

[  PORK  &  BEEF 


West  Lake  Minced  Beef  Soup-....™...™........ - (half  order)  S&.00 

Ground  beef.  Chinese  parsley  A  egg  white  (full  order)  S 1 1  .CO 

brabed  in  a  rich  broth. 


(Full  Order  Serves  Four) 


•)&  ta 


Fried  Rice 


Delicious  Rice  Dishes 


4-^9  IS  Beef  with  Vegetable . 4.75 

it  *U  M  **-  to  Stir  Fried  Squid  w/Garllc  &  Black  Beans  . 4.75 

Bock  Cod  Fillet  w/Vegetable  . 4.95 

ijt  -S  «  1  -t&  Shrimp  w/Scrombled  Eggs . 4.95 

} {  XI5WIS  House  Special  Bice  . 5.25 

3*3  Porridge  (Available  After  9  P.M.) 

a.  ?•  J»3  Assorted  Pork  .  3.95 

4.  3»5  Beef  Porridge .  3.95 

•:£  -O’,  i.  3>3  Fresh  Slice  Fish  .  3.95 

A  ft  It  5*3  Roost  Duck  w/Presened  Egg .  4.25 

;§  M  fet  1J-  5*3  Assorted  Sea  Food  Porridge . 4.25 

£&  -Hi  it  W.  5tS  Abalonc  with  Chicken . 6.50 

6  3»3  Plain  Porridge  . 1.00 


X.  ta  »  85  B.B.Q.  Pork  Fried  Bice  . 4.95 

3.  »■  4-  39  Bee/  Fried  Rice  with  Lettuce  . 4.95 

4 Sr  tH  tlr  iB,  Fried  Bice  Young  Chow  Style  . 4.95 

K  1-  >3  te  Shrimp  Fried  Bice  . 4.95 

Salted  Fish  &  Chicken  Fried  Bice  . 5.95 

V  *  l&  Chicken  &  Shrimp  Fried  Bice  with  Special  Sauce . 10.00 

£  ili  Steamed  Bice  . 0.50 

Wonton,  doodles  in  Soup 

jt.  it  £  4  B.B.Q.  Pork  Wonton .  3.75 

4-  £1  ®.  Bee/  IVonfon  .  3.75 

U  Chicken  Wonton . 3.75 

Hi  )*  ®  Shrimps  Wonton . 5.75 

Je  W  7K  ®  •§•  House  Special  Wor  Wonton .  5.75 

4-  ?S  Wonton  Noodles . 3.75 

JH  M.  :*  Pork  Noodles . 3.75 

H  ISL  ;&  Si  B.B.Q.  Pork  Noodles . 3.75 

+  W  4  IS  Beef  Noodles  . 3.75 


Chow  Mein,  Chow  Ho  Fun 
and  Rice  IVoodles 


4-  fck  4-  i-T  Dry  Style  Beef  Chow  Ho  Fun .  4.75 

it  4U  4-  *3"  * Beef  w/Black  Bean  Sauce  Chow  Ho  Fun .  4.75 

4-  39  **  Si  Beef  Chow  Mein  .  4.75 

M  tt  *K  **  Chicken  Chow  Mein  .  4.75 

*1  M.  13  IS  Pork  Chow  Mein .  4.75 

yt  1*  Hr  u  Rock  Cod  Fillet  Chow  Mein  .  4.95 

IS  «  J3  IS  Shrimp  Chou)  Mein  .  5.75 

)S  W  13  IS  House  Special  Chow  Mein .  5.75 

JL  ilH  Hr  Mi  4*  "Slngopore  Style  Fried  Bice  Noodles  .  4.9s 


INDICATES  HOT  &  SPICY  DISH 
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Pork 

Mu  Shu  Pork  14  Crepes)  . 

Sliced  Pork  with  Vegetables 

Sweet  &  Sour  Pork  .  5.75 

Steamed  Pork  Hash  w/Salted  Duck  Egg  .  5.75 

Steamed  Pork  Hash  w/Salted  Fish .  5.95 

Pork  Chop  w/KIng  To  Sauce  .  5.95 

‘Pork  Chop  w/SpIcy  Salt .  5.95 


Minced  Chinese  Sausage  &  Bacon  w/Splnach& Lettuce  ...  7.75 


Hot  Pot 

Brisket  of  Beef  w/Whlte  Radish  . 

Vegetables  Combination  w/Bean  Thread 


Hot  Pot  .... 


5.75 

5.75 


Roost  Pork  w /Oyster  In  Hot  Pot . 6.75 

Cal  Fish  w/Garllc  &  B.B.Q.  Pork  .  Seasonal 


Miscellaneous  Dishes 

Deep  Fried  Bean  Curd  Stuffed  w/MInced  Fish .  4.75 

Deep  Fried  Milk  Croquette  . 4.75 

‘Bean  Curd  Szechuan  Style . 4.95 

Stuffed  Bean  Curd  w/Stuffed  Assorted  Vegetables . 8.25 


Vegetables 


Bean  Curd  u/Oyster  Sauce . 4.75 

Broccoli  with  Oyster  Sauce  . 4.95 

Sauteed  Chop  Shum  . 4.95 

Assorted  Vegetable  . 4.95 

Snoui  Peas  &  Water  Chestnuts  . 4.95 

Sauteed  Broccoli  u /Black  Mushrooms . 6.50 

Soutccd  Asparagus . Seasonal 


•  INDICATES  HOT  &  SPICY  DISH 


Crab 
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Appetizers 


Golden  Fried  Stuffed  Crab  Clows  (Each) . ->>&*<-•  3.50 

Egg  Roll  (3  Pcs)  .  3  95 

Fried  Wonton .  3-95 

Deep  Fried  Shrimps  (6  Pcs)  . 5.95 

Deep  Fried  Scallops  . 

Deep  Fried  Shrimp  Ball  (10  Pcs ) . .... 

Chilled  Shredded  Chicken  Salad  w /Jelly  Fish  . 9.7 5 


6.95 

9.75 


Soup 


Bean  Coke  Soup  with  Pork . 

Seaweed  Soup  with  Pork  . 

‘Hot  A  Sour  Soup  . 

Weal  Loke  Style  Bee/  Soup  . 

Fish  Soup  with  Pork  . 

Sweet  Com  Soup  with  Chicken . 

Egg  Flower  Soup 

Fish  Mow  with  Crab  Meat  Soup 

Mixed  Seo  Food  Soup . 

Diced  Winter  Melon  Soup  w/Chlcken  . 

Shredded  Duck  Soup . . 

Dried  Scallop  In  Thick  Soup 

Abolone  with  Sliced  Chicken  Soup  - •  - 

Bird's  Nest  w/Shrcddcd  Chicken . 

Bird's  Nest  u>/Crob  Me ot . 

Shredded  Chicken  w/Shark's  Fin  Soup  . 

Shark’s  Fin  Soup  w/Crab  Meat . 

Braised  Shark's  Fin  with  Supreme  Sauce  IPer  Person). 

SOUP  IS  APPROPRIATE  FOR  2  TO  1  PERSONS 

Lobster 


.  3.95 
.  3.95 
3.95 
.  3. 95 
3.95 


4.95 

4.95 

. 5.95 

. 10.00 

. I 0.00 

...  11.00 
.  12.9S 
....  20.00 
■  ■■■  22.00 
&1A  12.00 
14.00 


7*  Lobster  Salad  (1  day  Advance  Order) 

ft  tl  Hi  Steam  Lobster  .  Seosono 

Jt  3£  At  to  Stir  Fried  Lobster  w/Gingcr  A  Green  Onion .  Seosi 

X  ijf  to  ill  to  Braised  Lobster  with  Broth  .  Seasi 

ti  to  At  to  ‘Stir  Fried  Lobster  w/Garlic  &  Black  Bean  Sauce  .. .  Seosono 

||  11  At  to  Steam  Lobster  with  Garlic . Seasona 

*.  ft  Jit  Hi  ‘Lobster  Hunan  Style . Seasom 


&  w  «  a 

it  lb  W  til 
Jt  3£  «  tl 
to  61  «  tx. 


Clams 

Boiled  Pacific  Clams . 6.25 

‘Pan  Fried  Pacific  Clams  w/Garllc&  BlackBcanSaucc  ....  6.25 

Pan  Fried  Clams  w/GIngcr  A  Green  Onion . 6.25 

Sweet  A  Sour  Clams . 6.25 


9 

ft  X  ft  v- 
m  a.  ia  >» 
61  to  R  *» 
Vl  3L  &  V 
‘X  13 

i4A  ?Si  *.  ft  *8- 

VJS)  p\  it  Ss 

V  JSliA  3t  5E 

V  n  to  3E  15 


Steamed  Crab . 

‘Crab  with  Spicy  Salt  . 

‘Crab  w/Garlic  Black  Bean  Sauce  . 
Crab  w/GInger  A  Green  Onion 

‘Crab  with  Curry  Sauce  . 

‘Crab  Hunan  Style  . 

Crab  Meat  w/Straw  Mushrooms  . . 
Crab  Meat  w/Fresh  A  Black  Mushr 
Crab  Meal  w/Chlnese  Broccoli  . . . 
Crab  Meal  w/Asparagus . 


Seasona 

Seasona 

Seasona 


Seasonal 

Seasonal 

. 9.75 

. 9.75 

. 9.75 

. . . .  10.25 
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Ocean  and  Fresh  Water 
Adventures  Fish  Jfegg 


Pacific  Red  Snapper  (Rock  Cod) 
Flounder . 

Cat  Fish . 

Black  Trout . 

Black  Boss . 


Sauteed  Flounder  Fillet  u/Deep  Fried  Crispy  Bone - 22.00 


*  «£  *R 
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Fish  Fillet  (Rock  Cod) 

Rock  Cod  Fillet  w/Vegetable  . 

Pan  Fried  Rock  Cod  Fillet . 

Rock  Cod  Fillet  w/Bean  Sprouts . 

Rock  Cod  Fillet  w/Black  Bean  Sauce  . . . 

Sweet  Com  Rock  Cod  Fillet . 

Lemon  Sauce  Rock  Cod  Fillet  . 

Rock  Cod  Fillet  w/Sweet  A  Sour  Vegetables  . 

IVhlle  Sauce  Rock  Cod  Fillet . 

‘Spicy  Salt  Baked  Fillet  of  Flounder  w/Tcnder  Green - 


6.95 

6.95 

6.95 

6.95 

6.95 

6.95 

6.95 

7.95 
9.75 


ft#,  ^j^^Abalone  and  King  Clam  (Geoduck) 


mUSRSfeft  Braised  Whole  Abalone  w/Oyster  Sauce .  Seasonal 

fS  H  Sfe  Fr  Sliced  Abalone  w/Vegetable .  13.95 

J£  ft  t+  Pan  Fried  King  Clam  w/Tendcr  Greens .  8.95 

&  «  *.  )S.  if  Boiled  King  Clam .  11.95 

ti  SL  &  *4-  King  Clam  w/Oyster  Sauce .  11.95 


£  W  ft  st  £ 
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Shrimp 

Sweet  &  Sour  Shrimp . 

Shrimps  Sauteed  w/Pinenuts  . 

’Shrimp  "Rung  Poo” . 

Shrimp  with  Scrambled  Egg  . 

Shrimp  with  Cashew  Nuts - 

Shrimp  with  Lobster  Sauce  . . . 

Shrimp  lollh  Street  Pea  . 

Shrimp  with  Chinese  Broccoli 
Pan  Fried  Shrimp  w/Speclal  Made  Crystal  Cream 

Sauteed  Shrimp  . 

‘Shrimp  A  La  Ssechuon . 

‘Siechuen  Shrimps . 


SW«.  XX- 


7.95  St  it  M  Deep  Fried  Fresh  Squid  (Light  Crunchy  Batter)  . . 

7.95  St  St  it  ‘Pan  Fried  Squid  w/Garllc  &  Black  Bean  Sauce 

7.75  ®  Hr  SW  St  ‘Squid  “Rung  Pao"  . 

7  75  Jt  3£  tf  it  Pan  Fried  Squid  w/Glnger  &  Green  Onion  - 

7.75  K  if  k  Squid  with  Tender  Greens . 

7.75  ttt  St  it  Pan  Fried  Squid  w/Shrimp  Sauce . 

8.75  t£  i*  Sf  St  Pan  Fried  Squid  w/Oyster  Sauce  . 

g_75  to  U  W  it  ‘Squid  mlth  Spicy  Salt . 

8  75  Jt  J-  It  Pan  Fried  Dry  Squid  w/Glnger  &  Green  Onion 

9.75  «  4  ^  A  Pan  Fried  Dry  Squid  w/Shrimp  Sauce  . 

9  75  it.  *  ft  St  Pon  Fried  Fresh  A  Dry  Squid 

.9  75 


Steam  Whole  Shrimps  with  Garlic 

Boiled  Shrimps  (In  Shell)  . 

‘Stir  Fried  Whole  Shrimps  w/SpIcy  Soil 
Sizzling  Shrimp  tcllh  Garlic  Sauce 
Shrimp  with  Walnut  In  Special  Sauce... 


.9  75 
.  9.95 
.  9.95 
.12  00 
1 0.00 


Sea  Cucumber 

Sea  Cucumber  w/Black  Mushrooms  .  9.75 

Pan  Fried  Sea  Cucumber .  9.75 

Sea  Cucumber  w/Abalonc .  12.75 

Scallops 

Double  Fried  Whole  Scallop  . -ftP-  Each  2.75 

Steam  Scallop  w/Black  Bean  Sauce  . K  Each  2.75 

Scallops  with  Chicken  . 8.25 

Scallops  with  Sweet  Peas  . 8.2 5 

Scallops  with  Tender  Greens  . 8.25 

Scallops  w/Mushrooms  &  Water  Chestnuts  . 8.25 

•Scallops  w/Garllc  &  Black  Bean  Sauce . 8.25 

Pan  Fried  Scallops  w/Speclal  Made  Crystal  Cream . 8.25 

Pan  Fried  Scallop . 9.95 

Sauteed  Scallop  w/PInenuts  . 9.95 

Oyster 

Boiled  Oyster  w/Soy  Sauce  . 5.95 

Pan  Fried  Oyster  w/Glnger  &  Green  Onion . 5.95 

Deep  Fried  Oyster . 5.95 

‘Spicy  Salt  Baked  Oysters . 5.95 

Roast  Pork  with  Oysters  . 6.25 

Steam  Oyster  with  Black  Bean  Sauce  (In  Shell) . 7.50 

■  INDICATES  HOT  &  SPICY  DISH 


51  Poultry 

K  W  I*  Sliced  Chicken  u /Tender  Greens  - 

t  g  U)  ®  Sliced  Chicken  w/ Button  Mushrooms 

I!  S.  Jf>  W  Sliced  Chicken  w/ Cashew  Nuts . 

it  to  M  W  ‘Sliced  Chicken  w/Grccn  Pepper  &  Black  Bean  Sauce  . . .  3.95 


ff  :+  It  It  Lemon  Chicken  (Deboned) .  6.75 

6  -S7  At  W  Steamed  Chicken  (Cold) .  7-5®  >3.00 

3£  ife  vtt  ft  U  Steamed  Chicken  w/Glnger  &  Green  Onion -  7.50  15.00 

®  tx  ft  ft  Crispy  Fried  Chicken  Chinese  Style .  750  15  00 

H.  M  X  ft  H  Steamed  Chicken  w/Vegetables .  7-93  16.00 

4  -B-  i  tt)  W  Steamed  Chicken  w/HamA  Vegetables  (Deboned)  10.50  21.00 

JU-  1*  At  T«.  Roast  Duck .  8  00  JS  0° 

St  ^  tjl  Tli  Peking  Duck  (Order  In  Advance)  . 24.00 

)x  fJL  &  it  Deep  Fried  Squab  . 8>25 

it  X  &  il  Hb  Minced  Squab  w/Bamboo  Shoot  A  Lettuce . 8.25 


4-  m  Beef 

S  it  4  19  Sliced  Beef  w/Tendcr  Greens . .  5.95 

]ttt  S.  4-  ffi  Sliced  Beef  w/Sweet  Peas . 5.95 

Jt  3£  4-  Sliced  Beef  w/Glnger  A  Green  Onion . 5.95 

jt  5J  ^  Sliced  Beef  w/Double  Mushrooms  5.95 

y-  ft-  -rf-  ^  ‘Sliced  Beef  w/Satay  Sauce . 6.75 

t*  JL  4-  PI  Sliced  Beef  w/Oyster  Sauce . 6.75 

9N  °S.  ft  Ft  ‘Sliced  Beef  w/Curry  Soucc . 6.75 

JR  -4-  4-  .W  Mongolian  Beef . . .  6.75 

it.  ft  lit  Beef  Steak  "Chinese  Style"  . 7.75 

JK to  •f  St 4-to  Sizzling  Steak  (Chinese  Style) . 8.25 

to4RJSrto4-«P  ‘Sizzling  Steak  w/Black  Pepper  Sauce . 8.25 

5£  -It  4-  tff  W  Fresh  Pineapple  w/Beef . 8.25 

•  INDICATES  HOT  a  SPICY  DISH 


SELECT  ONE  ENTREE  FOR  EACH  PERSON 
SWEET  &  SOUR  EGGPLANT 
->  HUNAN  TOFU 

FRESH  MUSHROOM  EGG  FOO  YOUNG 
MUSFIU  VEGETABLE  (with  Egg) 

■*  GREEN  BEAN  SZECHUAN  STYLE 
TOFU  CLAY  POT 
MONGOLIAN  TOFU 
CASHEW  NUT  TOFU 


CHOP  SUEY  (Steam  RiccNot  Include) 


A-  ti  ft  4 
‘f-  «  -ft  ** 

ft  «  f+ 

NOODLES  &  FUN  NOODLES  SOUP 


SPECIAL  CHOP  SUF.Y 
BF.EF  CHOP  SUEY 
PORK  CHOP  SUEY 
CHICKEN  CHOP  SUEY  (White  Meat) 
SHRIMP  CHOP  SUEY 


LUNCH  MENU 

Sened  Monday  to  Firda)' from  11:00  a.m.  to  1:00  p.m. 

THE  EASY  CHOICE  Served  with  Soup  of  The  Day  and  Egg  Roll 


ft,  4-  X.  & 
it.  ft .  *  £  & 
ft 
ft 

43  i*  *>  « 

«  #  «R 

ft-  ptj  fe 

I*  If)  «■  ts 


PORK  OR  CHICKEN  OR  BEEF  FUN  NOODLES  SOUP.  7.50 

PORK  OR  CHICKEN  OR  BEEF  NOODLES  SOUP . 7.50 

SEAFOOD  NOODLES  OR  FUN  NOODLES  SOUP . 8.75 

VEGETABLE  NOODLES  OR  FUN  NOODLES  SOUP . 7.50 

FRIED  RICE 

COMBINATION  FRIED  RICE - 1 - -5- - 8.25 

SHRIMP  FRIED  RICE - 8.25 

BEEF  FRIED  RICE  ___ - 7.25 

CHICKEN  FRIED  RICE  (While  Meat) - 7.25 

B.B.Q.PORK  FRIED  RICE - 7 .25 

VEGETABLE  FRIED  RICE - 6.80 

NUTY  FRIED  RICE- 
STEAMED  RICE  .... 


#1  $9.95 

Chicken  Chow  Mein 
Swcei  &  Sour  Chicken 
Fried  Rice 
( No  Substitute ) 


#2  $9.95 

Broccoli  Chicken 


Sweet  &  Sour  Chicken  Sweet  &  Sour  Chicken 


#3  $9.95  #4  $9.95 

Kung  P20  Chicken  Broccoli  ToFu  in  Garlic  Sauce 


Fried  Rice 
( No  Substitute ) 


Fried  Rice 
( No  Substitute ) 


Vegetable  Chow  Mein 
Steam  Rice 
(No  Substitute) 


GREAT  WALL  BUSINESS  LUNCH 

Included  Soup  of  The  Day  and  Steam  Rice 
Subslilule:  from  Steam  Rice  to  Fried  Rice  Si. 35,  Side  Order  of  One  Egg  Roll  SI. 35. 

Lunch  Special  TOGO  doesn't  come  with  Soup 

Pork  Chow  Mem  Rice  Plale _ _ _ . _ —  S6.75  J  Cun)'  Beef  Rice  Plate - S7.25 

j  Twice  Cooked  Pork  Rice  Plale  (B.B.Q.  pork).. - S6.75  Beef  with  Oyster  Sauce  Rice  Plale — - . -  $725 

j  Ma  Po  ToFu  Poik  Rice  Plale _ S6.75  Giogei  4  Onion  Beef  Rice  Plate  — — - $7.25 

j  Kung  Pao  Pork  Rice  Plale  (with  peanuts)  (B.B.Q.  Pork)_  $6.75  Vegetable  Beef  Rice  Plale - $7.25 


VEGETARIAN  PLATES 

(Served  with  Steam  Rice)  *  =  Steamed  Rice  nol  included 
ft  Chinese  ToFu  Salad . 7  50 

*  Vegetable  Spring  Rolls  (4) . 4 -50 

*  Pot  Sticker  (6)) . 5.75 

*  Fried  Won  Ton  (12) . -t  oo 

*  Vegetable  Chow  Mein  (Hong  Kong  Style  $2.00  Extra) . 6.75 

*  Tomato  Chow  Mein  w/  ToFu . 7  25 

*  Vegetable  Chow  Fun . 7.25 

*  Fried  ToFu  Chow  Fun  in  Black  Bean  Sauce . 7  75 

*  Vegetable  Singapore  Rice  Noodle  (with  eggs  in  curry  sauce). 8  25 

*  Vegetable  Fried  Rice . 6-50 

*  ToFu  Pineapple  Fried  Rice . 7.00 

*  Mushu  Vegetable  (with  Egg) . 8.25 

J  Green  Bean  Szechuan  Style . 8  75 

Cashew  Nut  ToFu . 8  25 

Fried  ToFu  with  Garlic  Sauce . 8  25 

j  Kung  Pao  Vegetable  (With  Peanuts) . 8  25 

Fresh  mushroom  egg  too  young . 8.2S 

J  Ma  Po  ToFu . 8.25 

j  Hunan  ToFu . 8.2S 

Fresh  Vegetable  with  Garlic  Sauce . 8  2S 

j  Szechuan  Style  ToFu . 8.25 

J  Twice  Cooked  ToFu . K  2S 

Snow  Peas  and  Shitake  Mushroom  ToFu . 8  25 

Broccoli  ToFu  with  Garlic  Sauce . 8.25 

>  Curry  vegetable . 8  2S 

ToFu  in  Black  Bean  Sauce . 8  25 

NAPA  &  Black  Mushroom  with  ToFu . 9  25 

Sweet  &  Sour  Eggplant  (Deep  Fried) . 925 

J  Mix  Green  Szechuan  Sauce . 9  25 

Eggplant  with  Fresh  Lemon  Sauce  (Deep  Fried) . . 9.25 

J  Deep  fried  Eggplant  with  Hoi  Garlic  Sauce  . 9.25 

Shitake  Mushroom  with  Fried  ToFu . 9.25 

J  Mongolian  ToFu . 9.25 

ToFu  Clay  Pot . 9  50 

J  Eggplant  sauteed  with  Yu  Shiang  Sauce . 9.50 

Fresh  Mushroom  &  Asparagus  in  Black  Bean  Sauce  Seasonal 

Chinese  Green  with  Ginger  &  Garlic . Seasonal 

Sweet  &  Sour  ToFu  (Deep  Fried) . 8.25 

Fresh  Tomato  w /  Fried  ToFu . 8  25 

>  Mandarin  ToFu  (Deep  Fried) . 8  25 

Walnut  ToFu  (Deep  Fried) . 9  50 


Sweel  4  Soar  Poik  Rice  Plate  (Deep  Fried) . 

Vegetable  PoikRice  Plate.— 


Sweel  4  Sour  Chicken  Rice  Plale  (Deep  Fried) - 

J  Mandarin  Fned  Chicken  Rice  Plale  (chicken  wings)— 
j  Hunan  Chicken  Rice  Plale  (while  meal).. 


-  $675  Mushroom  bamboo  beef  Rice  Plate  . . 

-  56  75  Tomalo  Beef  Rice  Plale — 


-  $725 
_  $725 

Chicken  Chow  Mein  Rice  Plale  (while  meal) - - S6.75  j  Mongolian  Beef  Rice  Plale _ S8.80 

Mushroom  Chicken  Rice  Plale  (while  meal) - - $6.75  Sweet  4  Sour  Prawn  Rice  Plale  (Deep  Fried) - S7.25 

Bioccoli  Chicken  Rice  Plale  (while  meal) - - —  S6.75  j  Garden  vegCtlb|e  Prawn  Rice  Plale . . _ . S7.75 

Garlic  Chicken  Rice  Plale  (while  meal)  — - - $675  ,  KuDg  Pao  Pr3WD  R|Ct  P|J({  (wj|h  ^,5, . . S7 .75 

Vegetable  Chicken  Rice  Plale  (while  meal) - - $675  j  Cuny  P[3M  Rjcc  P|aIe _ S7.75 

J  “■  - . J  Bioccoli  Ftiwn  Rite  Flat _ S7.75 

a  tat  F»  Ctatm  Fitt  Hat  l.hilt  ad)  (Mb  Foams)  “  ,  B,„  Rj„  _ _ _ _  S7.7S 

1  Cuny  Chicken  Rite  (lilt  (.  but  - »»  j  Kll,  ,loS,,id  Rite  Fiat  (Mb  pt.asl _ _ -  57.75 

S6  75  J  Szechuan  Style  Squid  Rice  Plate - $7.75 

"  S6  7j  Squid  in  Black  Bean  Sauce  Rice  Plale - $7.75 

~  S6.75  'Happy’Rice  Plate  _ 


Cashew  nul  chicken  Rice  Plale  (while  meal) — 

Snow  pea  chicken  Rice  Plale  (while  meal) - 

J  Szechuan  Style  chicken  Rice  Plale  (while  meal). 

Garlic  Beef  Rice  Plale - - — 

J  Kung  pao  Beef  Rice  Plale  (wilh  peanuts) - 

Broccoli  Beef  Rice  Plale. 


—  S7.75 

S6.75  Fresh  Sole  Fish  Fillet  Stir  Fried  wilh  Vegetable  Rice  Plale ....  $7.75 

S6  75  Sweel  4  Sour  Fish  Rice  Plale - - S7.75 

$7.25  )  Kung  Pao  Fish  Rice  Plale  (wilh  peanols) . . S7.75 

$725  2  Cuny  fish  fillet  Rice  Plale - — — - $7.75 

. S725  Fresh  Fish  Fillet  wilh  Black  Bean  Sauce  Rice  Plale - S775 

J  Pepper  Beef  Rice  Plate _ _ _ $725  Chinese  Chicken  Salad(Sleam  rice  nol  included) $7  75 

VEGETARIAN  RICE  PLATES  $  6.25 

from  11:00  a.m.  to  3:00  p.m.  Served  with  Steam  Rice 
Subslilule:  from  Steam  Rice  to  Fried  Rice  S  1.35,  Side  Order  of  One  Vegetarian  Egg  Roll  S  1.35 
J  Kung  Pao  Vegelable  Rice  Plale  (with  peanuts)  J  Twice  Cooked  ToFu  Rice  Plate 
J  Ma  Po  ToFu  Rice  Plale  ->  Curry  Vegetable  Rice  Plate 

Vegetable  with  ToFu  Rice  Plate  Sweet  &  Sour  ToFu  Rice  Plale  (Deep  Fned) 

Vegetable  Chow  Mein  Rice  Plale  Fried  ToFu  Black  Bean  Sauce  Rice  Plate 

Broccoli  ToFu  in  Garlic  Sauce  Rice  Plate  Cashew  Nut  ToFu  Rice  Plate 
J  Hunan  ToFu  Rice  Plate  ■>  Szechuan  Style  ToFu  Rice  Plate 

VEGETABLE  DINNER 


$14.80  Per  Person 

(  Minimum  of  Two  or  More  Pcasons  ) 
Choice  of  Soup 

Seaweed  Soup  or  Hoi  &  Sour  Soup 
Appetizcz 

Vegetable  Egg  Roll  &  Fried  Won  Ton 
Choice  of  Rice 

Vegetable  Fried  Rice  or  Steam  Rice 


COMBINATION  DINNER  FOR  ONE 

#5  $13.80  #6  $13.80  #7  $1 480  #8  $13.80 

Daily  Soup  Doily  Soup  Daily  Soup  Daily  Soup 

Egg  Roll  Egg  Roll  Egg  Roll  &  Fried  Prawns  Vegetable  Egg  Roll 

Chicken  Chow  Mein  Cashew  Nuts  Chicken  Broccoli  Beef  >  Kung  Pao  ToFu 

Sweel  &  Sour  Chicken  Sweet  &  Sour  Chicken  Sweet  &  Sour  Chicken  Vegetable  Chow  Mein 
Fried  Rice  Fried  Rice  Fried  Rice  Fried  Rice 

( No  Substitute  Please)  (No  Substitute  Please)  (No  Substitute  Please)  (  No  Substitute  Please) 

Primed  by:  ABC  Printing,  Inc.  Tel:  {408)  263-1118 


GREAT  WALL 

CHINESE  RESTAURANT 

Szechuan  Mandarin  Cuisine 

724  Abrego  Street 
Monterey,  CA  93940 
(831)  372-3637 
(831)  372-8080 

Subject  to  change  without  notice 

We  Deliver 

Open  7  days  a  week 
Mon.  -Fri.  11:00  am  -  9:30  pm 
Sat.  -  Sun.  11:30  am  -  9:30  pm 


FAMILY  DINNER 

$15.25  Per  Person 

(Minimum  of  Two  or  More  Persons) 

Choice  of  Soup 

Wonton  Soup,  Hot  and  Sour  Soup  or  Sizzling  Rice  Soup 

Appetizer 

Egg  Roll  &  Fried  Prawns 
Choice  of  Rice 

B.  B.  Q.  Pork  Fried  Rice,  Vegetable  Fried  Rice  or  Steam  Rice 

Select  one  entree  for  each  person 

1.  Sweet  and  Sour  Chicken  (Deep  Fried) 

2.  Sweet  and  Sour  Prawns  (Deep  Fried) 

3.  Sweet  and  Sour  pork  (Deep  Fried) 

>4.  Kung  Pao  Chicken  (white  meat)  (with  peanut) 

5.  Broccoli  Beef 
s  6.  Mongolian  Beef 
sl.  Hunan  Chicken  (white  meat) 

8.  Cashew  Nut  Chicken  (white  meat) 
s  9.  Orange  Chicken  (Deep  Fried) 

10.  Combination  Chow  Mein  or  Vegetable  Chow  Mein 

11.  Snow  Peas  Chicken  (white  meat) 
s  12.  Szechuan  Style  Prawns 

>  13.  Mandarin  Fish  Fillet  (Deep  Fried) 

14.  Peking  Style  Spareribs  (Deep  Fried) 

15.  Lemon  Chicken  Fillet  (Deep  Fried) 

16.  Mu  Gu  Gai  Pan  (white  meat) 


GREAT  WALL  DINNER 

$18.80  Per  Person 

(Minimum  of  Two  or  More  Persons) 

Choice  of  Soup 

Seafood  Soup,  Sizzling  Rice  Soup,  Shredded  Duck  Soup  or  Hot  and  Sour  Soup 

Appetizer 

Combination  Appetizers  (Egg  Roll,  Fried  Prawns  and  B.B  .Q  .Spareribs) 
Choice  of  Rice  or  Chow  Mein 
B.  B.  Q.  Pork  Fried  Rice,  Vegetable  Fried  Rice,  Vegetable  Chow  Mein  or  Steam  Rice 
Select  one  entree  for  each  person 
->  1.  General's  Chicken  (Deep  Fried) 
s  2.  Szechuan  Green  Bean  Chicken  or  Pork  or  Beef 
s  3.  Mongolian  Chicken  or  Beef 

>  4.  Kung  Pao  Three  Kind  (Beef.  Chicken  &  Shrimps) 
s  5.  Mandarin  Prawns(Dcep  Fried) 

6.  Cashew  Nut  Prawns 

7.  Prawns  in  Lobster  Sauce 

s  S.  Orange  Fish  Fillet  (Deep  Fried) 

9.  Sauteed  "Happy  Family"  .  ,  „  „  „  . 

1 0.  Three  Ingredients  Seafood  (Shrimp,  Squid  &  Scallop) 

11.  Rainbow  Duck  (Boneless) 

12.  Fried  ToFu  with  Chicken  &  Shrimps  in  Garlic  Sauce 

13.  Walnut  Chicken  (Deep  Fried) 

Wc  Arrange  Private  Parties 
Gratuity  Charge.  For  a  Parly  of  6  or  More. 

Sorry  No  Check  Accepted  Subject  to  Change  without  Notice 
Accepted  only  )T*5T|Qg|  $10  minimum  charge  for  credit  card  use!!! 

DRINKS  &  DESSERTS 


Cold  Drinks 

t  Additional  charge  for  refills  except 

Apple  Juice . 

Iced  Tea . 

Lemonade . 

Soft  Drinks . 

Milk . 

Bottled  Water 

Milk  Shake . 

Rootbeer  Float . 

Desserts 

Fried  Banana . S3. 81 

Fried  Banana  (Ala  Mode) . S5.8I 

(tvlth  vanilla  ice  cream) 

Lee  dice  (Imported  Chinese  fruit)  S2.8I 


cc  tee) 
$2.00 
S1-7S 
SI  75 
>.$1.75 
SI  75 
•  SI  .75 
.S3  80 
.S3. 80 


Hot  Drinks 

Coffee . SI. 75 

Hot  Chocolate . SI. 75 

Hot  Tea . $0.7S/Pcrson 

Beer 

Non- Alcohol . S3.00 

Domestic . S3.00 

Import . S3.80 

Ice  Cream  Flavors 

Strawberry . S2  95 

Chocolate . S295 

Green  Tea . S29S 

Vanilla . S2  95 

Sundae . S3  80 
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APPETIZERS 

FRIED  ASPARAGUS  12  •> 

COMBINATION  APPETIZER 

(Fried  Prawns.  Egg  Poll.  Barbecued  Spareribs  and 
BARBECUED  SPARERIBS  (4) _  7  25 

FRIED  WONTON  (NO  MEAT)  (12)  4  00 

EGG  ROLLS  (3) - - - - - - .  4  00 

POT  STIC  KERS  (6)  5  8U 

DEEP  FRIED  SPARERIBS  7  25 

DEEP  FRIED  PRAWNS  (8)  7  25 

FRIED  CHICKEN  (8)  5  80 

CHINESE  CHICKEN  SALAD  7  80 

FRIED  SQUID  725 

BARBECUED  PORK 

CRAB  RANGOON  (8)  5  80 

SOUP  M _ 

SEAWEED  SOUP.  ... .  —  6  80  8.2S  10.80 

SIZZLING  RICE  SOUPiwiUi  Shrimp  &  Chicken)...  ..  6  80  8.25  10  80 

SEAFOOD  SOUP .  -  7  80  S  80  11.80 

SHREDDED  DUCK  SOUP  7  80  8  80  1180 

HOT  &  SOUR  SOUP  (w  nh  Pock)  6  80  8.25  1080 

WOR  WONTON  SOUP(wiih  Shrimp  &  Potk)  .  6  80  $  25  10  80 

EGG  FLOWER  SOUP  5  80  7  80  9.S0 

BEAN  CAKE  SOUP- .  6  80  8  2S  10  80 

EGG  FOO  YOUNG 

(Steam  Rice  Not  Include)  _ 

COMBINATION  FOO  YOUNG 
SHRIMP  FOO  YOUNG 

CHICKEN  OR  BEEF  OR  PORK  FOO  YOUNG 

FRESH  MUSHROOM  FOO  YOUNG  (Sewed  wuh  Sicam  Rice  7  95 

CUAY  POT  (3a 

(Steam  Rice  Not  Include) 

SEAFOOD  TOFU  CLAY  POT 

SPECIAL  TOFU  CLAY  POT  11  50 

VEGETABLE  TOFU  CLAY  POT  9  80 

PORK  (Steam  RiccNol  Include) 

PORK  WITH  GREEN  BEAN  SZECHUAN  STYLE  9.25 

KUNG  PAO  PORK  (With  Peanul)  (B.B.Q.Pork) 

TWICE  COOKED  PORK  IB  B  0 Pork)  8  25 

SPARERIBS  PEKING  STYLE 

MUSHU  PORK .  . 8  25 

MA  PO  TOFU  WITH  PORK  8  25 

DRY  BRAISED  TOFU  WITH  PORK  9.25 

SWEET  &  SOUR  PORK  (Deep  Fried)  8  25 

SPARERIBS  IN  BLACK  BF.AN  SAUCE  9.25 

DEEP  FRIED  EGGPLANT  WITH  PORK  IN  HOT  GARLIC  SAUCE  9.25 
SAUTEED  EGGPLANT  WITH  PORK  IN  YU  SHIANG  SAUCE  .  9.55 
SALT  PEPPER  SPARERIBS  (Deep  Fried)  9.2S 

BEEF  (Steam  Rice  Not  Include) 

GINGER  ONION  BEEF  9  75 

MONGOLIAN  BEEF . 9  75 

MUSHROOM  BAMBOO  BEEF  9.75 

BEEF  WITH  ASPARAGUS  seasonal 

BFF.FIN  OYSTER  SAUCE 

BROCCOLI  BEEF . 

CURRY  BEEF . 92S 

GARLIC  BEEF  9  25 

VEGETABLE  BEEF  925 

HUNAN  BEEF .  9  25 

BEEF  IN  BLACK  BF.AN  SAUCE  9  25 

BEEF  WITH  TOMATO 

SZECHUAN  STYLE  BF.FF .  . 92S 

KUNG  PAO  BEEF  (With  peanuts)  9  25 

GREAT  WALL  BF.EFt Deep  Fried)  9-75 

PEPPER  BEEF  9  25 

SNOW  PEAS  BEEF  9.75 

APRICOT  BEEF .  9  75 

DUCK  (Sicam  Rice  Not  Include) 

ROAST  DUCK . 11.25 

RAINBOW  DUCK  (Boneless) . .  11.75 

MUSHU  DUCK  (Boneless) .  11.75 
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FOWLS  (Steam  Rice  Not  Include) 


ORANGE  CHICKEN  (Deep  Fried)  .......  .  9.75 

GENERAL'S  CHICKEN  (Deep  Fried).  9  75 

MANDARIN  FRIED  CHICKEN  (Chicken  Wings)  9  1(1 

SZECHUAN  GREEN  BEAN  CHlCKEN(Whuc  Meat)  9.75 
MUSIIU  CHICKEN  (While  Meal)  9  50 

SWEET  &  SOUR  CHICKEN  (Deco  Fried)  9  10 

ALMOND  CHICKEN  (While  Meal)  9  50 

GARLIC  CHICKEN  (White  Meal)  9  50 

KUNG  PAO  CHICKEN  (With  Peanul)( While  Meal)  9  50 

MUSHROOM  BAMBOO  CHICKEN  (While  Meat) . 9.75 

CURRY  CHICKEN  (White  Meat) . 9.50 

CHICKEN  WITH  SNOW  PEAS  (While  Meal)  9  75 

LEMON  CHICKEN  FILLET  (Deep  Fried)  (While  Meat)  9.50 
CHICKEN  W /  Bt.ACK  BEAN  SAUCE  (While  Meal)  .  9  50 

HUNAN  CHICKEN  (While  Meal)  9.50 

BROCCOLI  CHICKEN  (White  Meat)  9  50 

MONGOLIAN  CHICKEN  (While  Meal)  9  75 

CHICKEN  WITH  CASHEW  NUTS  (While  Meat)  9  50 

MU  GU  GAI  PAN  (While  Meal)  9  50 

WALNUT  CHICKEN  (While  Meal)  (Deep  Fried)  10.80 


SEAFOOD 

(Steam  RiccNol  Include) 


SWEET  &  SOUR  PRAWNS  (Deep  Fried) 

SNOW  PEAS  PRAWNS . 

CURRY  PRAWNS 
GINGER  &  ONION  SHRIMPS 
PRAWNS  IN  BLACK  BEAN  SAUCE 
MANDARIN  PRAWNS  (Deep  Fnedl 

MUSHU PRAWNS . 

KUNG  PAO  PRAWNS  (With  Peanut) 

CASHEW  NUT  PRAWNS 

BROCCOLI  PRAWNS 

HUNAN  STYLE  PRAWNS 

SZF.CHUAN  STYLE  PRAWNS 

FRIED  TOFU  WITH  PRAWNS  IN  GARLIC  SAUCE 

PRAWNS  IN  LOBSTER  SAUCE . 

WALNUT  PRAWNS . 

BLACK  MUSHROOM  WITH  PRAWNS  IN  OYSTER  SAUCE 
SAI  T  PEPPER  PRAWNS  (With  Shell) 

SQUID  IN  BLACK  BEAN  SAUCE 
KUNG  PAO  SQUID  (W.ih  Pcanu'.) 

SPICY  SQUID  (Deep  Fried) 

SZECHUAN  STYLE  SQUID 

STEAMED  FISH  FILLET 

SWEET  &  SOUR  FISH  FILLET  (Deep  Fned) 

KUNG  PAO  FISH  FILLET  (With  Peanut) 

STIR  FIRED  FISH  FILLET 
BLACK  Bt AN  SAUCE  SCALLOPS 
ORANGE  SCALLOPS  (Deep  Fnedl 
STIR  FRIED  SCALLOPS 
SNOW'  PEAS  FRESH  SCALLOPS 
KUNG  PAO  SCALLOPS  (With  Peanut) 

SZECHUAN  SCALLOPS 

"HAPPY  FAMILY" . 

KUNG  PAO  SEAFOOD  (With  Peanut) 

THREE  IN  GREDIF.NTS  SEAFOOD  (Prawn.  Squid  &  Scallop) 
SEAf  OOD  MA  PO  TOFU 
BLACK  MUSHROOM  WITH  ABALONE 
ASPARAGUS  SEAFOOD  IN  BLACK  BEAN  SAUCE 


10.75 
...  10.75 
...  10.75 

11.25 
...  10.75 

13  25 
10.75 
10.75 
10  75 
10.75 
10.75 

10  75 
1075 

...  10.75 

13  25 

13.25 

14  75 
...  10.75 

10.75 

11.25 
...  10.75 

14.75 
.  10.75 

....  10.75 
...  10.75 

11.75 

11  75 
11.75 

...  1 1.75 
.  11.75 
1175 
11.75 
....  11.75 
11.75 
11.75 
19.95 
Seasonal 


CHOW  MEIN  &  CHOW  FUN 


(  All  Chow  Mein  with  Hong  Kong  Style  Add  S2.00  ) 

BEEF  TOMATO  CHOW  MEIN - 

COMBINATION  ClIOW  MEIN  - - 

SHRIMP  CHOW  MEIN - — 

BEEF  CHOW  MEIN - — - 

CHICKEN  CHOW  MEIN  (While  Meal) - 


PORK  CHOW  MEIN— — — - 

COMBINATION  CHOW  FUN - 

BEEF  CHOW  FUN - 

SPECIAL  SINGAPORE  RICE  NOODLE - 

ru  vr/l  Chicken.  IJCeC  S/irlllipamt/uarlncum'  ssnlceS 


SHANGHAI  NOODLES  WITH  PORK  (Panfry) 
SEAFOOD  CHOW  FUN  IN  BLACK  BEAN  SAUCE  ... 


9.95 

11.80 


WSaffi  SI6.00 

FISH  TOFU  AND  DEAN  SPROUTS  IN  CLEAR  BROTH 

©JraT1  S9.00 

SPICED  EGGPLANT  WITH  MINCED  PORK 


SAUTEED  UDON  WITH  BLACK  PEPPERED 
FILETS  OF  BEEF 


•  KUNG  BOW  BEEF 

HSitiH-Pa 

BEEF  WITH  OYSTF.R  SAUCE 


GREAT  EASTERN 


RESTAURANT 


-hfflHffi  sio 

SAUTEED  SNOW  PEA  SPROUTS  -/HAM  IN  BROTH 

±®?i§53  S13 

SAUTEED  TENDER  GREENS  —/HAM  IN  BROTH 


SAUTEED  ON  CHOY  WITH  GARLIC  SAUCE 


I  CAKE  WITH  MINCED  I 


?$.  Hot  &  Spicy 


%  i Fowl 

(  #)  si 3.00 

SPICED  CHICKEN 

SI 9.00 

SUPREME  CHICKEN  WITH  VEGETABLES 
OVER  HAM  SAUCE  (half) 

SKiGM  (  ^  >  SI 3.00 

STEAMED  SUPREME  CHICKEN  (half) 

iglltllim  <  ^  )  SI  1.00 

STEAMED  CHICKEN  -/GINGER  SCALLION  (half) 

(  ¥  )  sn.oo 

CRISPY  FRIED  CHICKEN  (half) 

S10.50 

CHICKEN  WITH  CASHEW  NUTS 

&<ZSfl=T  S  10.50 

ALMOND  CHICKEN  BREAST 

S10.50 

*  KUNG  BOW  CHICKEN  BREAST 

S10. 50 

*  DEEP  FRIED  CHICKEN  BREAST  -/SPICY  SAUCE 

si  0.50 

DEEP  FRIED  CHICKEN  BREAST  w/LEMON  SAUCE 

ZtiWWfa  Sio. 50 

DEEP  FRIED  CHICKEN  BREAST  w/SWEET  U  SOUR  SAUCE 

ft  #  It  &  TO  S32.00 

PEKING  DUCK  WITH  STEAMED  BUN 

£019 LS9  SI  2.00 

DEEP  FRIED  SQUAB 

(  THS)  MARKETPRICE 

BARBECUED  SQUAB  (advance  order  required) 

IDS  ££*33  K  fli  (  J?l  5g  )  MARKET  PRICE 

STUFFED  BONELESS  CHICKEN 
WITH  STICKY  RICE  (advance  order  required) 

WEf  iK-F^:TO  (  fll'SE)  marketprice 

SUPREME  DUCK  (advance  order  required) 

$|  Beef 

SI  2.50 

*  BEEF  SHORT  RIBS  w/HONEY  Se  PEPPER  SAUCE 

X  .  0 . 4MT- 1?  SI  3.50 

*  BEEF  SHORT  RIBS  WITH  XO  SAUCE 

X.0.M4-f?#D  SI  6.00 

*  SAUTEED  FILETS  OF  BEEF  AND 
SNAP  PEAS  WITH  XO  SAUCE 

V|I,MJ'MU|I  SI  5.00 

*  SAUTEED  BLACK  PEPPER  FILETS  OF  BEEF 

SI  5.00 

SAUTEED  FILETS  OF  BEEP  AND  SNAP 
TEAS  WITH  BARBECUE  SAUCE 
Se'&Sifo  SI  0.50 

*  MONGOLIAN  BEEF 


BEEF  WITH  GINGER  Si  SCALLION 
BEEF  WITH  SNOW  PEAS 
BEEF  WITH  TENDER  GREENS 
BEEP  WITH  CHINESE  BROCCOLI 


lij  Pork 


^  {F  Clay  Pot 

S20.00 

SEA  CUCUMBER  AND  FRESH  ASSORTED 
MUSHROOMS  IN  CLAY  POT 

&«-3i f  s  sc>  aim  S20.00 

DRIED  ULY  FLOWERS  ee  CLOUD  EAR  MUSHROOMS 
-/FILET  OF  SQUAB  IN  CLAY  POT 
BgDgfflailg  SI  7.00 

SIZZLING  FRESH  FROG  IN  CLAY  POT 

jffliWSiESPS  Si  1.50 

MUSTARD  GREENS  WITH  HAM  SOUP  IN  CLAY  POT 

si  2.5o 

SEAFOOD  COMBINATION  -/BEAN  CURD  IN  CLAY  POT 


Sii.oo 

OYSTER  WITH  ROAST  PORK  IN  CLAY  POT 

Si  3.00 

TARO  Sc  PRESERVED  PORK/DUCK 
WITH  COCONUT  SAUCE  IN  CLAY  POT 

mkfoW&T'S.  *11-50 

EGG  PLANT  Si  MINCED  PORK 
WITH  SALTED  FISH  IN  CLAY  POT 

SH.50 

BEAN  CURD  Si  DICED  CHICKEN 
WITH  SALTED  FISH  IN  CLAY  POT 

S10.00 

FRIED  STUFFED  BEAN  CAKE 

WITH  BLACK  MUSHROOM  IN  ClAY  POT 

SI  1.50 

DUCK  FEET  -/CUCUMBER  IN  CLAY  POT 

is?fs}ai*3<8  si  o.oo 

STEWED  PORK  -/SALTED  CABBAGE  IN  CLAY  POT 

si  0.50 

SIZZLING  CHICKEN  IN  CLAY  TOT 

S10.50 

DRIED  SHRIMP  Si  NAPA  CABBAGE 
WITH  VERMICELLI  IN  CLAY  POT 

<««> 

FRESH  CAT  FISH  Sc  ROAST  PORK 
WITH  BEAN  CAKE  IN  CLAY  POT  (market  price) 

SI  0.50 

SPARER! BS  AND  PRESERVED 
PLUMS  IN  CLAY  POT 

Vegetakles  &  Bean  Cate 

Hfitii/Vais  S19.00 

SAUTEED  SNOW  PEA  SPROUTS  -/DRIED  SCALLOPS 

MR4ASK  SI  9.00 

SAUTEED  SNOW  PEA  SPROUTS  -/CRAB  MEAT 

W-T s  14.00 

SAUTEED  SNOW  PEA  SPROUTS  —/GARLIC  SAUCE 


S9.50 

SAUTEED  TENDER  GREEN  w/GARUC  SAUCE 

S9.50 

SAUTEED  SHNACH  WITH  GARLIC  SAUCE 


S10.50 

MOO  SHU  PORK  WITH  EGGS  (6  pan  cake.) 

S10.50 

PEKING  SPARER1BS 

tKOMB&tt  Sio. 50 

*  SPICED  SALTED  BAKED  SPARER! BS 

fllftgft  S9.50 

DEEP  FRIED  PORK  MEAT  -/SWEET  H  SOUR  SAUCE 

ikmtw  Si  0.00 

SWEET  AND  SOUR  SPARER1BS 

SI  0.50 

STEAMED  PORK  HASH  -/SHREDDED  DRIED  SCALLOPS 

fill  1*3  (W  S10.50 

PAN  FRIED  PORK  HASH  WITH  SALTED  FISH 

tt ft BA  ft*  S10.00 

STEAMED  PORK  HASH  WITH  SALTED  FISH 

«3is£l*3®f  S9.00 

STEAMED  PORK  HASH  -/SALTED  DUCK  EGGS 


SI  6.00 

SALTED  DUCK  EGGS  (c  PRESERVED  DUCK  EGGS 
WITH  SNOW  TEA  SPROUTS  IN  BROTH 

si  i.oo 

SALTED  DUCK  EGGS  «e  PERSERVED 
DUCK  EGGS  WITH  YIN  CHOY  IN  BROTH 

s\oso 

SALTED  DUCK  EGGS  Sc  PRESERVED 
DUCK  EGGS  WITH  SPINACH  IN  BROTH 


•  SPICED  DRY  BRAISED  STRING  BEANS 
WITH  MINCED  PORK 

*B8S±3R 

CHINESE  VEGETARIAN  PLATE 


tSitiNfft  *9.50 

CHINESE  BROCCOLI  WITH  OYSTER  SAUCE 

51 0.50 

SAUTEED-DEEP  FRIED  BEAN  CAKE -/SHREODED  PORK 

si  3.50 

SAUTEED  MUSTARD  GREENS 
WTTH  SHREDDED  DRIED  SCALLOPS 

SfAiA^SSSB  SI  3.50 

SAUTEED  MUSTARD  GREENS  -/CRAB  MEAT 

siG.50 

SAUTEED  MUSTARD  GREENS  -/FILET  OF  FLOUNDER 

mmsM  S8.50 

STEAMED  OR  DEEP  FRIED  STUFFED  BEAN  CAKE 

mmwi+m&m  sb.oo 

FRESH  ASSORTED  MUSHROOMS. 

TENDER  GREENS  WITH  TOFU 

sii.oo 

SAUTEED  MUSTARD  GREENS  WITH  DEEP 
FRIED  BEAN  CAKE  te  CHINESE  MUSHROOM 

Fried  Rice 

mimm  sb.so 

PRAWNS  «£  SCALLOPS  OVER  FRIED  RICE 

ttiMSlgUk  512.50 

SHREDDED  DRIED  SCALLOPS  FRIED  RICE 

SI  1-00 

PRAWNS  FRIED  RICE 

MfomtiL&m  sii.oo 

DICED  CHICKEN  WITH  SALTED  FISH  FRIED  RICE 

WimM  S9.50 

GREAT  EASTERN  COMBINATION  FRIED  RICE 

miZ&tR  S9.00 

SHRIMP  FRIED  RICE 

*9.00 

BARBECUED  PORK  FRIED  RICE 

*9.00 

BEEF  FRIED  RICE 

*9.00 

DICED  CHICKEN  FRIED  RICE 

S9.00 

MIXED  VEGETABLE  FRIED  RICE 

eflS(Sffi)  *1.75 

STEAMED  RICE  (per  pcoon) 

^*8  '  & 

Ckow  Mein  &  Ck  ow  Fun 

S15.00 

*  GOOSE  CHITTERING  CHOW  FUN  -/BLACK  BEAN  SAUCE 

*15-00 

CHOW  FUN  -/SLICED  SEA  CONCH  Si  PRESERVED  VEGETABLES 

si  0.50 

DRY  SCALLOPS  w/SCALLlON  Si  GINGER  LO  MEIN 

WttKWS  SI  1.50 

FRIED  NOODLES  -/SHREDDED  DRIED  SCALLOPS 

sftffASftpa  sii.50 

FRIED  NOODLES  WITH  CRAB  MEAT 

tSSfr'J'g  511.00 

SEAFOOD  CHOW  MEIN 

*10.50 

SCRAMBLED  EGGS  -/PRAWNS  CHOW  FUN 

510.50 

RICE  NOODLE  -/SHREDDED  DUCK  MEAT 

510.50 

*  BEEF  CHOW  FUN  WITH  XO  SAUCE 

SSiTO&tt*  510.00 

RICE  NOODLE  -/DUCK  MEAT  Si  SNOW  CABBAGE 

S10.00 

GREAT  EASTERN  COMBINATION  CHOW  MEIN 

JS3&S  S10.00 


mmm 

CHICKEN  CHOW  MEIN 

xmm 

BABECUED  PORK  CHOW  MEIN 
BEEF  CHOW  MEIN 

BEEF  CHOW  MEIN  WITH  TOMATO  SAUCE 

*  BEEF  CHOW  FUN 

WTTH  BLACK  BEAN  SAUCE  (dry) 

CHICKEN  CHOW  FUN 

*  SINGAPORE  STYLE  RICE  NOODLE 

g 

*  SUPREME  SOY  SAUCE  CHOW  MEIN 


im  •  m  •  mmm 

CHOW  MEIN,  RICE  NOODLE.  CHOW  FUN:  SAME  PRICE 

-asanas  •  mm  si. 00 

HONG  KONG  STYLE  Si  TAN  FRIED  NOODLE:  ADD  J I  00 


t  (4  t®  0 

Won  Ton/  Boiled  Noodle  Soup 


iSSSiS  513.00 

GREAT  EASTERN  WON  TON  SOUP 

59.00 

WON  TON  SOUP  WITH  PRAWNS 

*TO3@iS  59.00 

WON  TON  SOUP  WITH  ROAST  DUCK 

59.00 

WON  TON  SOUP  WITH  BARBECUED  PORK 

S9.00 

WON  TON  SOUP  WITH  BEEF 

Sfi8  S7.00 

WON  TON  SOUP 

SJ'JHflfg  513.00 

YOUNG  CHOW  YEE  NOODLE  SOUP 

513:00 

CRAB  MEAT  NOODLE  SOUP 

513.00 

SHREDDED  DUCK  MEAT  Sc  SNOW 
CABBAGE  WITH  RICE  NOODLE  SOUP 

\Vl!  '!  S9.00 

SHREDDED  PORK  St  SNOW  CABBAGE-/RICE  NOODLE  SOUP 
W*  ft  **»*-»  *9-00 

SHREDDED  PORK  Si  PRESERVED  PICKLE  -/RICE  NOODLE  SOUP 

*TOffig  S9.00 

ROAST  DUCK  NOODLE  SOUP 

*9.00 

B.B.Q.  SPARER1BS  WITH  FUN  SOUP 


$5  Porridge 

SI  8.00 

FRESH  FROG  U  BEEF  IN  PORRIDGE 

517.00 

SHREDDED  DRIED  SCALLOP  Se  BEEF  IN  PORRIDGE 

*9-00 

SEAFOOD  IN  PORRIDGE 

59.00 

SAMPAN  IN  PORRIDGE 

57.50 

BEEF  IN  PORRIDGE 

57.50 

SHREDDED  PORK  U  PRESERVED  DUCK  EGGS  IN  PORRIDGE 


GREAT  EASTERN  RESTAURANT 

649  Jackson  Street,  San  Francisco,  CA  84133 
415-986-2500  415-986-5603  (fax) 

Open  Daily:  10:00  a.m.  ~  1:00  a.m. 


ifc  fa 

Seafood 

(£W&(S  All  Hons  Marital  Price  ) 

*:-'P^BB«S3nJS- 

PACIFIC  LOBSTER  SASHIMI 

n>7-f-/'/D7x>-m  <wb> 

mmma 

GEODUCK  CLAMS  SASHIMI 

*SU»I*»  (MBS) 

mmwimsi 

SPOT  PRAWNS  SASHIMI 

x#\-tue.i>\n  cub) 
mnm±M3fh 

STEAMED  FRESH  ABALONE  w/CARUC  SAUCE 
B»I4T7KI0#->J  -•/3'V-XflSL  (BJB) 

STEAMED  FRESH  PRAWNS  w/GARUC  SAUCE 

mnnwena-')  y  *  v-x«l  mai 

m ?«!»«» 

STEAMED  CHERRY  STONE  CLAM  w/CARUC  SAUCE 
-7x  ') -X  F  >)  7  V-XfiE L (85 B) 

BOILED  FRESH  GEODUCK  CLAM 

<«0) 

BOILED  FRESH  CHERRY  STONE  CLAM 
H-TfcriWttf-iU-XFvn  (MB) 

BOILED  FRESH  PRAWNS  (cooled  live) 

tt-c/iRMam®  <MB> 

ROCK  GOD  COOKED  IN  TWO  WAYS  (fi>h) 

>7 ©OFT.  -«»IOOahCF  (fliRPE)  (MB) 

SCULPIN  COOKED  IN  TWO  WAYS  ((Uhl 

fcStlttSOfiai  rHOIROatHt  (/SiRUJflieS) 

STEELHEAD  COOKED  IN  TWO  WAYS  (field 
RfY-/l"'7KOBII.  -*iDIK*)&»7« 

(8X0  ID  (MB) 

i»*e SM  (  sHireM  ) 

BLACK  BASS  (fiih) 

STEAMED  OR  PAN  FRIED 

hlki  *•  a/ibVa  (MB) 

Ecttisttsa 

STEAMED  CAT  FISH  IN  BLACK  BEAN  SAUCE 

-r-j-xtinsHL  (mb) 

*5S«:2JEtta 

THAI 'STYLE  DEEP  FRIED  CATFISH 
WITH  SPICY  SAUCE 

j<-ra*s-r«ftMiv  -  xra  if  <mb) 
SAUTEED  FILET  OF  FLOUNDER  FISH 

WITH  CRISP  FIN 

AU*(OVf—  (MB) 


KWM  <  eu  ) 

FRESH  DUNGENESS  CRAB 
WITH  QIINESE  WINE  (cold  pLner) 

4-\4--X-  C-OICimtTftSA^cOOPE 
(fit)  (MB) 

(«> 

•  DEEP  FRIED  FRESH  CRAB 

WITH  MINCED  GARUC  AND  SPICED  CHIU 
ttWl  ■  fl-')7>i ItOIBim  (MB) 

SAUTEED  CRAB  WITH  MINCED 
SALTY  EGG  YOLKS 
WUtll  -Ott  lb  (MB) 

MM8! 

SAUTEED  FRESH  CRAB  w/GINGER  Sc  SCALUON 

(BOY/-U  -Jl/ktlt'nvr—  (BJB) 

±«&±0inuis 

SAUTEED  LOBSTER 

WITH  DICED  GINGER  Sc  SCALUON 

o7X{r-©L,L3i!>'fcta«r©V-r—  (MB) 

xobwiris  ( m ) 

•  SAUTEED  FRESH  LOBSTER  WITH  XO  SAUCE 
□  7X?-©X0V-X©Vt-  (MB) 

SAUTEED  FRESH  LOBSTER  w/BIACK  BEAN  SAUCE 

oxxjr— ©«av— xnvf-  <mb> 
PmiffiJS® 

FRESH  LOBSTER  w/VERMICELU  IN  CLAY  POT 
o7X3>-fcM-S-»*y©±»  (MB) 


3$.  Appetizers 

£%aigB*K  S20.50 

MINCED  SEAFOOD  Sc  CHINESE  SAUSAGE  w/LETTUCE  WRAP 

aft><Woft»Krai/*xes 

S20.50 

MINCED  SQUAB  Sc  CHINESE  SAUSAGE  w/LETTUCE  WRAP 

HfflW  HcRBi 

®@®8>HSiI  S  19.50 

DEEP  FRIED  FRESH  FROG  w/MINCED  GARUC 
*x/hcDiaim.  fl-'J-s'/V-ASsU 

S  17.50 

•  SPICED  SALTED  BAKED  FRESH  FROG 
*x/uoja/fliairti 

$17.50 

•  SPICED  SALTED  BAKED  SCALLOPS 
** -r  C0UJ#I  HIIAJ 

tssanssfi)  $m.oo 

•  SPICED  SALTED  BAKED  DUCK  TONGUES 

rK/KosoiaaiMms 

sio.50 

•  SPICED  SALTED  BAKED  OCTOPUS 
*3©ia#]lHfts 

$.12.00 

ASSORTED  PLATTER  (egg  mile.  cpjeerib.,  fried  prawn.) 

iSOUhit  (ftffit.  X^7'J7.  xK©|Ulffc) 

$12.50 

FRIED  SHRIMP  BALL  IN  KWEIUN  STYLE 
ttttHxKC5*n«IBIfto 

*¥#3  $9.50 

DEEP  FRIED  PRAWNS 
xtswiaiftt 

$7.50 

POT  STICKERS  (6) 

R7-  <6M) 

$7.50 

EGG  ROLLS  (3) 

Was  (3*) 

$11.50 

DEEP  FRIED  OYSTERS 
*=F75Y 

$12.50 

•  SPICED  SALTED  BAKED  OYSTERS 
**©IBSIIRjfti* 


ih  $M  Soup 

(.man  $48.oo 

BRAISED  SUPERIOR  SHARK'S  FIN  SOUP  (.ingle  .erring) 

W-t7* tl/X-7  (I  AM) 

fcctaaifca]  (man  $32.00 

SHARK'S  FIN  WITH  CRAB  MEAT  SOUPIrinde  lervinr) 

yil  e  ufcMi*i©x— 7  ( 1  AM) 

(  gftfc  )  S28.00 

SHARK'S  FIN  WITH  CHICKEN  SOUP  (.ingle  living) 

7*tUtfl|i|CDX-X  (I  AM) 

SUPERIOR  WHOLE  WINTER  MELON  SOUPWrance  oriee  miuirrd) 
(®£> 

CHICKEN  STUFFED  w/SHARK"S  FIN  50UPI winner  onlcr  lequimi) 


ndbanattUAia 


4>S22.  00  *$43. 01 


4>$22. 00  *S43. 00 


S6.50 

SPECIAL  HOUSE  SOUP 
X-ti'V/U  •  /\<IX  •  X— 7 

Mf*3X(ia±3S  $14.00 

CRAB  MEAT  WITH  FISH  MAW  SOUP 

MWfc8l©Ha««ii»x-7 

$13.00 

SHREDDED  DRIED  SCALLOP  SOUP 

■t.i'f ©x-7 


S8.50 


SEAFOOD  WITH  BEAN  CAKE  SOUP 
»©;S(fct8lfHK«X-7 

COMBINATION  SOUP 
3  S' 3  >  ■  X-7 

SUCED  PORK.  SALTED  DUCK  EGG 
WITH  MUSTARD  GREEN  SOUP 
»©  X5 -<  X  fc  7  fc /LOW©  WK  X- 7 

seassgteHJS^TE®  S8.50 

SEAWEED  CHICKEN 
WITH  BEAN  CAKE  SOUP 

i««i:B©raifSex-7 

$8.50 

WEST  LAKE  MINCED  BEEF  SOUP 

7XXF  -  l — 78UOWOK-7X-7 

fltiE3E*3?  S8.50 

CHICKEN  WITH  CREAM  CORN  SOUP 

fc9«fcJ'!)-2,3-*X-7 

*»#»**«}  si  1.00 

•  HOT  U  SOUR  SEAFOOD  SOUP 
HWBIRX-7 

mmsjKm.  ss.so 

•  HOT  Se  SOUR  BEAN  CAKE  SOUP 
.+•7  F&77-X-7 

.04  Seafood 

S38.oo 

SAUTEED  GEODUCK  CLAMS 
&  SEA  CONCH  WITH  YELLOW  CHIVES 

iEMPfai $21.50 

SAUTEED  SEA  CONCH  U  SCALLOPS 
wrra  YELLOW  CHIVES 

518.50 

SAUTEED  SCALLOPS  w/ YELLOW  CHIVES 

$17.00 

SAUTEED  FILET  OF  FLOUNDER 
WITH  YELLOW  CHIVES 

ifliJSBRit  $19.50 

SAUTEED  SEA  CONCH  &  SCALLOPS 
WITH  STRAW  MUSHROOMS 

fdirf3?f'?-7-83££  $17.00 

SAUTEED  SCALLOPS  Of  PRAWNS 
WITH  STRAW  MUSHROOMS 

517.50 

SAUTEED  SEA  CONCH 
WITH  STRAW  MUSHROOMS 
idiiefl?^  $17.00 

SAUTEED  SCALLOPS 
WITH  STRAW  MUSHROOMS 
S $12.50 

•  SAUTEED  CLAMS 

WITH  BLACK  BEAN  SAUCE 


5,050  lit  fit 

sio.oo  Great  Eastern  Chefs  Selections 


S15.50 

HONEY  GLAZED  WALNUT  &  SAUTEED  PRAWNS 
WITH  MAYONNAISE 


$13.50 

*  SPICED  SALT  BAKED  PRAWNS 

MSifcJ'ffctS  $11.00 

SAUTEED  OYSTERS  w/GINGER  Sc  SCALLIONS 

S11.00 

STEAMED  OYSTERS  w/BIACK  BEAN  SAUCE 

$11,00 

SAUTEED  OCTOPUS 

WITH  PRESERVED  MUSTARD  GREEN 


$11.00 

$11.00 


.  SI  1.00 

DEEP  FRIED  PRAWNS  w/SWEET  Sc  SOUR  SAUCE 

$11.00 

*  DEEP  FRIED  PRAWNS  WITH  SPICY  SAUCE 

*  RUNG  BOW  PRAWNS 

*  PRAWNS  WITH  LOBSTER  SAUCE 

•  ^  Hot  t 


&&&&£&■  $108.00 

Chinatown  Selection 

ft  W  0  ->-y-  ho  u  9  xs* 

MINCED  SEAFOOD  WITH  LETTUCE  WRAP 

§||pte3l  THttX-7 

SHREDDED  DRIED  SCALLOP  SOUP 

SM-NRM’ff?  w^tmn-^kib 

SAUTEED  5EA  CONCH  8 C  SCALLOPS 
WITH  YELLOW  CHIVES 

mm-tt-atis-.  xosns 

*  FRESH  DUNGENESS  CRAB  WITH  XO  SAUCE 

SAUTEED  SOFT  BEAN  CAKE  & 

CHINESE  MUSHROOMS  WITH  TENDER  GREENS 

STEAMED  FISH 

iStfop£S  -r+F-btmwm 

DESSERT  ec  FRESH  FRUIT 

$168.00 

Pacific  Delights  /ii/74  7  Z  ■  v-i  1 

ipwa/s-'s+ci-wiRo 

B.B.Q.  ASSORTED  PLATTER 

SHREDDED  DRIED  SCALLOP  SOUP 
9J(Dai=iS'3'7»i6 

*  SPICED  SALT  BAKED  FRESH  CRAB 

£E$Sf?lS}  /'i-DirjiDiaiffti 

FRIED  SQUABS  (two) 

i&rf3E0SS  *x/kdvx— 

SAUTEED  FRESH  FROG 

SAUTEED  SEA  CONCH  8c  SCALLOPS 
WITH  YELLOW  CHIVES 

SAUTEED  SOFT  BEAN  CAKE  8c 

CHINESE  MUSHROOMS  WITH  TENDER  GREENS 

atud 

STEAMED  FISH 

Stt  pa  ±  X-  fv- 1 1  mwm 

DESSERT  8 £  FRESH  FRUIT 


Connoisseur’s  Gourmet  = 


/•> 


$288.00 
i7X- Vfr* 


Pi  W  9  >-7-  FOl/8  X'e2?3 

MINCED  SEAFOOD  WITH  LETTUCE  WRAP 

SHARKS  FIN  w/SHREDDED  DRIED  SCALLOP  SOUP 
■y-Vx  t  HZ  RWx-5 1  'fc#> 
SAUTEED  GEODUCK  CLAMS  &  SEA  CONCH 
WITH  YELLOW  CHIVES 

±lpM  n7X5'-(D^3  */1ttZ¥\,'tclb 

SAUTEED  LOBSTER  w/DICED  GINGER  &  SCALUONS 

SAUTEED  ABALONE  Be  CHINESE  MUSHROOMS 
&/vMt 

SAUTEED  DRIED  SCALLOPS  w/TENDER  GREENS 

»es}ss 

SAUTEED  FILET  OF  SQUAB  w/STRAW  MUSHROOMS 

SUft 

STEAMED  FISH 

Stf  an  ±  S  t*t-  1 1  mst&sm 

DESSERT  &  FRESH  FRUIT 


Family  Style  Dinner 

Two  Person  Minimum 
A  $20.00 per  person 
EGG  ROLL 

BARBECUED  SPARE  RIBS 
WON  TON  SOUP 
CASHEW  NUTS  CHICKEN 
SWEET  &  SOUR  PORK 
GREAT  EASTERN  FRIED  RICE 
3-4  PERSONS  ADD:  BEEF  WITH  OYSTER  SAUCE 
5-7  PERSONS  ADD:  *KUNG  BOW  PRAWNS 
8- 10  PERSONS  ADD:  PEKING  DUCK 
TEA  &  FORTUNE  COOKIES 

B  $26.00 per person 
HONEY  GLAZED  SPARE  RIBS 
FRIED  SHRIMP  BALLS 
•HOT  &  SOUR  SOUP 
■MONGOLIAN  BEEF 
SAUTEED  PRAWNS  &  SCALLOPS 
GREAT  EASTERN  COMBINATION  FRIED  RICE 
3-4  PERSONS  ADD: 

•DEEP  FRIED  CHICKEN  BREAST  w/SPICY  SAUCE 
5-7  PERSONS  ADD: 

•SPICED  SALT  BAKED  FRESH  CRAB 
WITH  GINGER  &  SCALLION 
8- 10  PERSONS  ADD:  PEKING  DUCK 
TEA  &  FORTUNE  COOKIES 

Deluxe  Dinner 

$39.00 per  person 
POT  STICKERS.  ROAST  DUCK 
&  FRIED  SHRIMP  BALLS 
•HOT  &  SOUR  SEAFOOD  SOUP 
•SAUTEED  LOBSTER  WITH  XO  SAUCE 
BEEF  WITH  BROCCOLI 
GREAT  EASTERN  COMBINATION  FRIED  RICE 
3-4  PERSONS  ADD: 

CHICKEN  WITH  LEMON  SAUCE 
5-7  PERSONS  ADD: 

SAUTEED  SCALLOPS  WITH  STRAW  MUSHROOMS 
8- 10  PERSONS  ADD: 

•SPICED  SALTED  BAKED  FILET  OF  FLOUNDER  FISH 
TEA  &  FORTUNE  COOKIES 

Baroecued  Appetizers 

S33.00 

B.B.Q.  ASSORTED  PLATTER 

eSRfcHtff  SI  8.00 

B.B.Q.  ASSORTED  PLATTER  (chirr  Item.) 

$i4.5o 

GREAT  EASTERN  COLD  PLATTER 

mtmmtitmmtt  S13.00 

PORK  FEET  6c  BEEF  SHANKw/|EU.Y  FISH  (cold  pUnra) 

$13.00 

DUCK  TONGUES  fc  BEEF  SHANK  ./JELLY  FISH  (cold  pUt.cri 

S 1 3.00 

OCTOPUS  Sc  PORK  FEET  ./JELLYFISH  (cold  pUcrc.) 

iiim*W)*)f?Sffi;!*  Si  3.oo 

SOY  SAUCE  CHICKEN  Sc  ROAST  DUCK  w/JELLY  FISH 

illi«Ixa#f?SlB«i  si  3.00 

SOY  SAUCE  CHICKEN  Sc  B.B.Q.  PORK  ./JELLY  FISII 

!k.vaxvimmm*  $13.00 

ROAST  DUCK  Sc  B.B.Q.  PORK  WITH  JELLY  FISH 

ffiT-uSilliSfi  (  ^  )  $12.00 

SOY  SAUCE  CHICKEN  (MIT) 

(¥)  SI 2.00 

ROAST  DUCK  (Mf) 

SKft'SSfftfl  SIO.OO 

HONEY  GLAZED  BARBECUED  SPARERIBS 

ffi-ffiixes  S9.50 

HONEY  GLAZED  BARBECUED  PORK 


it  ^  ^  i3 

Ckef’s  Selection 


S19.00 


SI  8.00 


awKjus 

BOILED  GOOSE  CHITTERUNG 

&E  ^  B5 

SAUTEED  GOOSE  CHITTERUNG 
WITH  PRESERVED  MUSTARD  GREEN 

SI  7.00 

*  SAUTEED  GOOSE  CHITTERUNG 
WITH  BLACK  BEAN  SAUCE 

s*  8i  aunts  si  5.00 

SCRAMBLED  EGGS  WITH  FRESH  CLAMS 

SitSMS  SI  2.00 

SCRAMBLED  EGGS  WITH  OYSTERS 

XOiSfcJ-fQBff  S12.50 

*  DUCK  TONGUES  WITH  XO  SAUCE 

®[«llM?t5Bf!i  SI  2.00 

DUCK  TONGUES  WITH  SUPERIOR  SOY  SAUCE 

ElEm/toW?  $19.00 

PAN  FRIED  SCALLOPS  w/STUFFED  SHRIMP  PASTE 


$17.00 

SAUTTED  FRESH  FROG  w/STRAW  MUSHROOMS 

Zfwmmm  sis.oo 

STEAMED  FRESH  FROG  WITH  SMOKED  HAM 

HEJSfflSff  $19.00 

SAUTEED  FRESH  FROG  WITH  YELLOW  CHIVES 

$38.00 

SAUTEED  GEODUCK  CLAMS  w /YELLOW  CHIVES 

$20.50 

SAUTEED  SEA  CONCH  WITH  YELLOW  CHIVES 

$17.50 

SAUTEED  FRESH  CLAMS  WITH  YELLOW  CHIVES 

S2I.00 

SAUTEED  SEA  CONCH  8c  SCALLOPS 
WITH  FRESH  ULY  BULB 

M8i|23!7\»l»  S18.50 

SAUTEED  FRESH  CLAMS  8e  SNOW  CABBAGE 
WITH  MUSTARD  GREEN 

MW8103  SI  5.00 

SAUTEED  FRESH  CLAMS 
WITH  PRESERVED  MUSTARD  GREEN 

±JWW»ffl-W3Wfc  $15.00 

FRESH  CHERRY  STONE  CLAMS  AND 
ASSORTED  MUSHROOMS  IN  CLEAR  BROTH 

J2®8£8Utffi^3fe  $15.00 

FRESHCLAMS  AND  ASSORTED 
MUSHROOMS  IN  CLEAR  BROTH 

HEMafiOaii  S21.00 

SAUTEED  FILET  OF  SQUAB  w/YELLOW  CHIVES 

ST-W  o'SJUli  S21.50 

SAUTEED  FILET  OF  SQUAB  w/FRESH  ULY  BULB 

tffliSG/aiili  $21.00 

SAUTEED  FILET  OF  SQUAB  w/CHINESE  BROCCOU 

^saasuflii  S21.00 

SAUTEED  FILET  OF  SQUAB  w/MUSTARD  GREENS 

£k#&StBB  $18-50 

SAUTEED  FILET  OF  SQUAB  w/STRAW  MUSHROOMS 

$41.00 

BRAISED  ABALONE  WITH  GOOSE  WEB 

S&AGtttf»$  S44.00 

BRAISED  ABALONE  WITH  SEA  CUCUMBER 

temitibs  S35.00 

BRAISED  ABALONE 

WITH  CHINESE  MUSHROOMS 

ftfl  $32.00 

BRAISED  GOOSE  WEB  ./SEA  CUCUMBER 

SI  ttttlHS  528.00 

BRAISED  GOOSE  WEB  w/CHINESE  MUSHROOMS 

m&mm  S22.00 

BRAISED  SEA  CUCUMBE  R  w/CHINESE  MUSHROOMS 


$  fo  #g  #s 

Won  Ton/  Boiled  Noodle  Soup 

199.iffiS#?S  S13.00  206.  fflBJfpa  513.00 

GREAT  EASTERN  WON  TON  SOUP  CRAB  MEAT  NOODLE  SOUP 

hsp7>»>x— y  y 

20.0.  s9.oo  itfi.mmi&mm®  s&qo 

WON  TON  SOUP  WITH  PRAWNS  SHREDDED  DUCK  MEAT  N  SNOW 

XI ZhJiTfWs  A—'/  CABBAGE  W'TH  RICE  NOODLE  SOUP 

WON  TON  SOUP  WITH  ROAST  DUCK  208.  t  ift  [U  #T.  '1'  ■5-’uu 

7V.I\,\HK»n-y'l^7.- -f  SHREDDED  PORK'S  SNOW  CABBAGE 

5S.OO  sssr™ 

209. »«««,«»  imp 

ittilt..  *??  iil=£~ 

20j.nis'»  imp  ‘'feSSSSwuw*  s,0“ 

woNTONSour  o^h'/vW>?-K)t:'.-r 

9fi3Ti.n1  (Tits  snoo  S9.oo 

205.  fiavl)  0**8  su.uu  dumpunoswith  broth 

greateastern  com  mnation  -9/  7,-7 

212.S#fln  .  .  59.00 


r<';\  Deluxe  Dinner 

111  POT  STICKERS, ^ROASt'dUCK  • 

&  FRIED  SHRIMP  BALLS 
a  HOT  &  SOUR  SEAFOOD  SOUP  . 
SAUTEED  LOBSTER  WITH  XO  SAUCE 

beef  with  broccoli  ,  -s; 
GREAT  EASTERN  COMBINATION  FRIED  RICE  ; 
3-4  PERSONS  ADD:  CHICKEN  WITH  LEMON  SAUCE  M 
\5- 7  PERSONS  ADD:  SAUTEED  SCALLOPS  WITH  STRAW  MUSHROOMS 
l  8- 10  PERSONS  ADD:*  SPICED  SALT  BAKED  FILET  OF  FLOUNDER  FISH  £<  : 

TEA  &  FORTUNE  COOKIES  W, 


S13.50 

SAUTEED  MUSTARD  CREEKS 
WITH  SHREDDED  DRIED  SCALLOPS 

;?.¥»«  si  3.50 

SAUTEED  MUSTARD. GREENS 
WITH  CRAB  MEAT 

ii'fr&mmm  sie.so 

SAUTEED  MUSTARD  GREENS 
WITH  FILET  OF  ROUNDER 
>'|Sttv/iOU JOAWV^r 

>5.  piizR  58.50 


#  it  a  &  £  #•  *io»  •«>  For  4-6  persons 

Chinatown  Selection  a— 

ww^-7-K<omxa?A 

MINCED  SEAFOOD  WITH  LETTUCE  WRAP 

T-WttA-7 

SHREDDED  DRIED  SCALLOP  SOUP 

WxfcRtJW^L'fcS!) 

SAUTEED  SEA  CONCH  &  SCALLOPS  WITH  VELLOW  CHIVES 

XOMl^Sg  fflKfc'^a'WJx.XOaWl 

AFRESH  DUNGENESS  CRAB  WITH  XO  SAUCE 

WgfrfcimsSBgp^ga. 

SAUTE©  SOFT  BEAN  CAKE  Sc  CHINESE  MUSHROOMS  WITH  TENDER  GREENS 
fi,/i$#5±5£  «U(l  STEAMED  FISH 

DESSERT  it  FRESH  FRUIT  '  , 


rmmtmm  S 1 3.00 
FRESH  ASSORTED  MUSHROOMS, 
TENDERGREENS  WITH  UEAN  CAKE 

it.  Mm&imEw  511.00 

SAUTEED  MUSTARD  GREENS  WITH  DEEP 
FRIED  BEAN  CAKE  &  CHINESE  MUSHROOMS 
iT 

No. 151 


Iff  ill  '$£  4^  $!68.00For  6-8  persons 

Pacific  Delights 

is  ±  #f  M  <i- m>  s-'s+a-<oiH06-btt 

B.B  Q.  ASSORT  ED  PLATTER 

T-tlttX-7 

SHREDDED  DRIED  SCALLOP  SOUP 

A  SALT  AND  PEPPER  FRESH  CRAB 
fllifSS?? LSS  FRIED  SQUABS  (m-u) 

rtlirQEfli  fiT-tynyf^ 

SAUTEED  FRESH  FROG 

li<mtc*7U±*'j7-U 

SAUTEED  SEA  CONCH  U  SCALLOPS  WITH  YELLOW  CHIVES 

JS  > T*  W: wif ««orf-r*iSA. 

SAUTEED  SOFT  BEAN  CAKE  &  CHINESE  MUSHROOMS  WITH  TENDER  GREENS 
ntf  ;AUP  STEAMED  FISH 

Slfnn'Tiift  ^frhfcWKfcJRHi 

DESSERT'  M  FRESH  FRUIT 


LOW 


189.jg^a  SlO.OO-m 

PRAWNS  CHOW  MEIN 

m.  mmm  59.50  p 

CHICKEN  CHOW  MEIN  : 

191.xtoa  S9.50  &PJ 

BABECUED  PORK  CHOW  MON  £g« 

hru»w‘  is.®  i 

REEF 'CHOW  MEIN  ^ 

'l-iHA9«tTii  a® 

193.  #25^1*3:8'®  59.50 

BEEF  CHOW  MEIN  WITH  TOMATO  SAUCE  Sfe 

lPJ.,lS»»¥i«f!  S9.5oS 

A  BEEF  CHOW  FUN 

wrm  BLACK  BEAN  SAUCE  (dry)  6r» 

195.  S9.50^ 

CHICKEN  CHOW  FUN  5jj 

®.®1 

/  SINGAPORE  STYLE  RICE  NOODLE 

197.  S9.00 #! 

SUPREME  SOY  SAUCE  Cl IOW  MEIN  :-g 

SAUTEED  UDOKQjrW  RUCK  PETPERF.D 
FILETS  OF  BEF.F 


178. ffi^a9B8ffi^M  515.00 
ACOOS1  ri  UTTERING  CHOW  FUN 

WITH  HIACK  BEAN  SAUCE 
Tfc  Iltnm  4’.  dm  touts* If 

179.  515.00 
CHOWJUN  WITH  SUCED  SEA.CONCH 
.V  PRESERVED  VEGETABLES 


Family  Style  Dinner 

Two  Person  Minimum 


A  $20.00 par  person 
EGG  ROLL 
BARBECUED  SPARER! BS 
■  i  p  WON  TON  SOUP 

1^^  CASHEW  NUTS  CHICKEN 

SWEET  &  SOUR  PORK 
GREAT  EASTERN  FRIED  RICE 
3-4  PERSONS  ADD:  BEEF  WITH  OYSTER  SAUCE 
5-  7  PERSONS  /IOD.-aKUNG  BOW  PRAWNS 
8- 10  PERSONS  ADD:  PEKING  DUCK 
TEA  &  FORTUNE  COOKIES 


$268.00F=rS-8 


Connoisseur's  Gourmet  3Av'a7’X,y;FA 
MINCED  SEAFOOD  WITH  LETTUCE  WRAP 

£E£s%l££ia  7iiKummg8to*-7 

SHARK'S  FIN  WITH  SHREDDED  DRIED  SCALLOP  SOUP 

m  a  S  U  it  W ¥  e  *  Ht^rn-^VT.- 

SAUTEED  SEA  CONCH  tc  SCALLOPS  VPHH  YELLOT'  OflYTS 

oyx5'-m->a'7^T4=l'/i» 

SAUTEED  SEA  CONCH  8f  SCALLOPS  WITH  YELLOW  CHIVES 

sauteed  abalone  &  Chinese  mushrooms 

fShEi\a:B0  tffXOTttttiMJfc/vS'U 

SAUTEED  DRIED  SCAUOPS  WITH  TENDER  GREENS 

S  SHili 

SAUTEED  FILET  OF  SQUAB  WITH  STRAW  MUSHROOMS 
ffl  ®  ±  9£  » Lffi  STE/VMED  FISH 

DESSERT  tc  FRESH  FRUIT 


■Mt\  B  S25  .00  per  person 

,9  HONtY  GLAZED  SPARER! BS 

FRIED  SHRIMP  BALLS 
✓  /HOT  &  SOUR  SOUP 

^ *  MONGOLIAN  BEEF 
SAUTEED  PRAWNS  &  SCALLOPS 
GREAT  EASTERN  COMBINATION  FRIED  RICE 
3-4  PERSONS ADD.JSVICY  BRAISED  CHICKEN 
5-7  PERSONS  ADD:  a  SALT  8c  PEPPER  FLOUNDER  FISH 
8-10  PERSONS  ADD:  PEKING  DUCK 
TEA  8c  FORTUNE  COOKIES 


Soup 

si  1.00 

SEAFOOD  WITH  BEAN  CAKE  SOUP 

mnvtmsutoT,--/ 

42.  &  At  ft  ft®  si 0.00 

COMBINATION  SOUP 
3VK*.-S'3>  QA-7 

S8.50 

Sliced  pork,  salted  duck  egg 

WITH  MUSTARD  GREEN  SOUT 

«£DX7TXi:^©CfflaO»SCA-7’ 

SEAWEED  CHICKEN 
WTTH  BEAN  CAKE  SOUP 

45.H«B4il*f8  S8.50 

WEST  LAKE  MINCED  BEEF  SOUP 
WA  F  •  V- 9W\  010  C-7X— 7 
48.  86^5*18  S8.50 

CHICKEN  WTTH  CREAM  CORN  SOUP 
£')l»i£'/lJ-Aa->X-T 

47.»»Bf«»  si  1.00 

/  HOT  &  SOUR  SEAFOOD  SOUP 

48.S?ia»SJ©  S8.50 

/  HOT  4c  SOUR  BEAN  CAKE  SOUP 
-i 


U  sio. 

Sg  MOO  SHU  PORK  WTITI  EGGS  (6  pan  oLc*l 

ij  in. sio. 

gft  PEKING  SPARER1BS  ''<4->lfl7,'\7’'J7' 

g  115.  sio 

Eg  /SPICED  SALTED  BAKED  SPARERIBS 


67.  jgBMlHftfffi  S33.00  75.  *?0X8S#ttSiS&  S  13.00  ^ 

B.B.Q  ASSORTED  PLATTER  ROAST  DUCK  4c  B.B.Q.  PORK  WTTH 

itiWaBBQnaO&bEt  JELLYFISH 

RR  =  $18.00  TtJUfcBBQ.f.— >Oi'5'/(6*. 

B.B.Q.  ASSORTED  PLATTER  (ihrrc  lierm)  7  6  .  fffi "? Si£ ifii  S8  (  ^  )  SI  2.00  'JS 

(3  Si)  SOY  SAUCE  CHICKEN  (hiin 

n.BfSMt(»)  Wst  „"8S£2£'*i  SI20»  ?i 

GREAT  EASTERN  COLD  PLATTER  7  I.  93JH8SXT«  '  4S> 

ROAST  DUCK  (half)  ^ 

70.  S13.00  78.®H-@8f#  s  10.00  ^ 

PORK  IT  FT  ST  BEEF  SHANKWITI!  KONEYGLAZED  BARBECUED  SPARERIBS  Ba 

JELLY  FISH  (cold  PU,.c)  '^S'WSUMBBQX'SrOr  ^ 

IWJ$S«S*  <»)  79.  mftffixm  S9.50  fe 

71.  SI  3.00  HONEY  GLAZED  BARBECUED  PORK  gg 

DUCKTONGUES  4c  BEEF  SHANK  WITH  M^-S'ZHWIS  t‘—7 

JELLY  FISH  (cold  plana)  8  0  .  7k  2.  S5S  59.00  rZ 

Tt/l'V£t'{--ftHk<?>0-sYl&l  (fiW  SOYA  SAUCE  BEAN  CAKE  BMF*S« 

72.  SMMftSiMi  S13:00c  8 1 .  ;\MS?  513.00  S& 

OCTOPUS  N  PORK  FEET  WITH  OCFOPUSSEAWEED  rfjMfcJ'3  :'C 

ii’imxSwmaS  sum  M 

SOY  SAUCE  CHICKEN  .V  ROAST  \ 

74  -jslsissSpo^3'00  vHIP  1 

Seafood 

82.  Si*aHSS»SMir  »i*oo  M.SW»±K  sn.oo  g 

SAUTEED  SEA  CONCH  WITH  STRING  SAUTEED  OYSTERS  WTTH  GINGER  4c  -~r 

BEANS  AND  BACON  SCALUOtJSSjgEgffifcfcjFtti!) 

•*3> Wm&izm*  $2!.5o  9i.  sn.oo  0 

SAUTEED  SEA  CONCH  &  SCALLOPS  STEAMED  OYSY  ERS  WITH  BLAEX  BEAN  SAUCE  r£- 

WITH  YELLOW  CHIVES 

fclWtTf-riOi^fflv'-r-  92.  $11.00 

84.  SI 7.00  SAUTEED  OCTOPUS  WTTH  PRESERVED  g>: 

SAUTEED  FIICTOF  FLOUNDER  wrrH  MUSTARDCREEN  JlbtH fJfoOVr-  Eg 

YELLOW CHIVES  fcv/fcXvWVT—  93.  m%m®  sn.oo  g 

85.  ilfi  Tte  45R  Jt"  SI  9.50  sauteed  prawns  with  cashew  nuts  pS 

!  SAUTEED  SEA  CONCH  &  SCALLOPS  WITH  ttklJjw+y  '/Mri-  ' 

STRAW  MUSHROOMS  94.  StfSBySft  $11.00  Ss 

SiJItWffflWnffl'/f-  DEEP  FRIED  PRAWNS  WITH  SWEET  & 

86.  ililii3?f?-?iSJ$  $17.00  sour  sauce  IfliffcxefcHttv-x  b 

SAUTEED  SCALLOPS  Sc  PRAWNS  WITH  95.  SI  1.00  £ 

STRAW  MUSHROOMS  /  DEEP  FRIED  PRAWNS  WITH  SPICY  SAUCE  ;e 

.  T-Zf  txe®*/3®VT—  j||ifftiKt^yn,x-y-X 

:  87.9£tR^«  SI 2.50  g6.3€MSK  Sii.00  H 

/  SAUTEED  OAMS  WITH  BIAQC  BEAN  SAUCE  /  KUNG  BOW  PRAWNS  7  ry-cMffiliFxfcr  fcg 

a®-/*—  97.i0S&fiBMl  $11.00  2c 

‘  PRAWNS  WITH  LOBSTER  SAUCE 

xL'tf)oyzi>--y— ztnic 


34.SL«3Ul»  (S(4)  S48.00 

BRAISED  SUPERIOR  SHARK'S  FIN  SOUP 


t}±7*t:l-.Z-7’(  1  AlW) 

WM;  35:.  H^KM  (Sffi)  S32.00 

-H  MU.  S  UN  WTFH  CRAB  MEAT  SOUP 

1  AM) 

MW,  36.  sctMf&ia  ( Sft )  S28.00 

SHARKS  FIN  WITH  CHICKEN  SOUP 
Binpjc  wiving) 

7rtlLU£0M®X— "/(  I  AM) 

37.  -kimttmm 

?->T~  fibS7?nn  -A-S4A.00) 


j  S22.00  -AS43.00) 

^  SOFT  SHELL  TURTLE  St  DARK  CHICKEN 

B  WITH  CHINESE  HERB  SOUP 

s.38.a«*3feK»  S<5.: 

5  SPECCAL  HOUSE  SOUP 
i  X><->v;i/y'90A-x-V 
r?39.Sfj^l^E#  S14.I 

B  CRAB  MEAT  WITH  FISH  MAW  SOUP 

.  40.  3g«&S8  513.1 

* :  SHREDDED  DRIED  SCALLOP  SOUP 


Beex" 

129.  805*^1*3 

BEEF  WITH  SNOW  PEAS 

BEEF  WITH  1ENDERGRI 

hliim** 

BEEF  WITH  CHINESE  BR' 

wJWtesr 

BEEF  WITH  BROCCOLI 
4=#fc7ay3'J-»«> 


121.  S12.50 

/  BEEF  SHORT  RIBS  WITH 
HONEY  A;  PEPPER  SAUCE 
'FX'-sr'J-rwttaiiffllRy-xa* 

122.  X.O.  Si 6.00 

/  SAUTEED  FILETS  OF  BEEF  AND 
SNAP  PEAS  WTTH  XO  SAUCE 
r7Y  Dfc  X-f  y?8.  A  ^SlD 

S  15.00 

/  SAUTEED  BLACK  PEPPER  FILETS  OF  BEEF 

lii  ''S'.'*  I  si'5.00 

SAUTEED  FILETS  OF  BEEF  AND 
SNAP  PEAS  WITH  BARBECUE  SAUCE 

I25.»fdrt-is  sio. 50 

/MONGOUANBEEF  -t>TfUT>-tr-7 
lipHSl  510.50 

/  KUNG  BOW  BEEF  7 

12I 'dgmm  s  io.5o 

BEEF  WITH  OYSTER  SAUCE 

I2s!fflw¥S’**  *10.50 

BEEF  WITH  GINGER  6c  SCALUON 

k**pv> 


STEAMED  CAT  FISH  IN  BLACK  BEAN  SAUCE 

i-vXkM 5ML 

7.  ,1 

/  THAI-STTXE  DEEP  FRIED  CATFISH  WTTH  SPICY  SAUCE  0. 
-  7.19  if  (B5BS) 

8.  w&mmw 

SAUTEED  FILET  OF  FLOUNDER  FISHWITH  CRISP  FIN 
il  \y<<T>'J-r—  (B46S 


49.  aWS589  SI 9.00  66. 

BOILED  GOOSE  CHF1TERUNG  B! 

Sfi-Cfc/fcltiOJBO'/r-  K 

so.  Miaous  si  8.oo  7 

SAUTEED  GOOSE  CHITTERLING  WITH  PRESERSTD 
MUSTARD  GREEN 

7-tlLlDffltllfSSlOyf-- 
51.  S 1 7.00 

/  SAUTEED  GOOSE  CHITTERLING  WITH  BLACK 
II EAN  SAUCE 

rcn-iDBitRiviy-AMyT- 

5-2. 515.00 

SCRAMBLED  EGGS  WTTH  FRESH  CLAMS 
T-tf-UOX^y^TTl-X' 'y 

53.  512.00 
SCRAMBLED  EGGS  WITH  OYSTERS 
A+0)7yy>7/l-x /’/ 

54. -S?e)l!(fflfi?-T  $19.00 

PAN  FRIED  SCALLOPS  WITH  STUFFED  SHRIMP  PASTE 
iUAxtlUWttlAW 

55.  nJj«2Q3ftt  517.00 

SAUTTED  FRESH  FROG  WITH  STRAW  MUSHROOMS 

*in-fc+y3(Dyr- 

56.  Hfi&fflSE  519.00 

SAUTEED  FRESH  FROG  WITH  YELLOW  CHIVES 


ffi  CRAB  H 

9. 

/  SALT  AND  PEPPER  FRESH  CRAB 

{soawHaiiswVH) 

10. Mi«S*Bf»  (Stt) 

FRESH  DUNGENESS  CRABWTIH  CHINESE  WINE  (cold  plana) 

T-+-f--X-71'>i;cfllfTfi5*-‘DW5,B 

OfiXMK)  ((? 

11. j8a«»»f«)  « 

/  DEEP  FRIED  FRESH  CRAB  WITH  MINCED 
GARLIC  AND  SPICED  CHIU 

SAUTEED  CRAB  WITH  MINCED  ALTY  EGG  YOLKS  ,// 

i  SBM£*x<Q*HMDSS>  IU> 

!  13.*»»*»  \\ 

;  SAUTEED  FRESH  CRAB  WITH  GINGER  6c  SCALUON  N 
:  fiJPXi-'J-y7fcla¥®VT-(B««) 


!8.  ffiflfcWSS?  515.50 

HONEY  GLAZED  WALNUT  ti  SAUTEED 
PRAWNS  WITH  MAYONNAISE 
>\=.~  yu— X-  K7*— /LT-y.ytxUiD  T3T.-X»A 
513.50 

/  SPICED  SALT  BAKED  PRAWNS 
xU««SHHm-£ 


142. »#!fJ<tK  511.50 

DUCK  FEET  WITH  SEA  CUCUMBER 
IN  Cl  AY  POT 

7fc/l/<OEfc9"73(D±JH 

143. «WI*»  sio.oo 

STEWED  PORK  WTTH  SALTED 
CABBAGE  IN  CLAY  POT 
fliiA/JBkmsiim'syoJJB 

510.50 

SIZZLING  CHICKEN  IN  CLAl'  POT 
B»J:W 

145.  510.50 

DRIED  SHRIMP  6C  NAPA  CABBAGE 
WTTH  VERMICELLI  IN  ClAY  POT 
Mlfr;xU.£lSS'S-S-fc9«iJ* 

146.  *#ssssttm&  ( 

FRESH  CAT  FISH  K  ROAST  PORK 
WITH  BEAN  CAKE  IN  CLAY  POT  (nulla  po«) 


iM.te&mfmn  *20.00 

SEA  CUCUMBER  AND  FRESH  ASSORTED 
MUSHROOMS  IN  ClAY  POT 
X  'SaSffldOiSUtiST* 

134.  SI 7.00 
SIZZUNG  FRESH  FROG  IN  CLAY  POT 
*X7L«±it 

135. ®2m»55£  512.50 

SEAFOOD  COMBINATION 

WITH  BEAN  CURD  IN  CLAY  POT 

m#i:WfiLun±* 

136. fttt7^^!jg  513-00 

STEWED  LAMB  WITH  FRIED  BEAN 

CURD  IN  CLAY  POT 

■ts&mkwtasoi* 

137. ^Btilt42.%  511.00 

OYSTER  WITH  ROAST  PORK  IN  CLAY  POT 

138. §¥BS^«  513.00 

TARO  6c  PRESERVED  PORWDUCK 
WITH  COCONUT  SAUCE  IN  CLAY  POT 
7aTT-,ESl9.Tt(l-«[llOn=I+-/yy 

— xa«t«>±M 

139.  Si  1.50 

EGG  PLANT  4c  MINCED  PORK 
WITH  SALTED  FISH  IN  ClAY  POT 

»T.l»iDPlW)£Vrt'F-77y>'a«±J« 

140. «ft«tftSW&  SI  1.50 

BEAN  CURD  K  DICED  CHICKEN 
WITH  SALTED  FISH  IN  ClAY  POT 
aW.S<DWaj9£yil'F-7Tyiyj®i3a 

141. a:»ff«SWfl8  sio.oo 

FRIED  STUFFED  BEAN  CAKE 

WITH  BIACK  MUSHROOM  IN  ClAY  POT 


520.50  2 

MINCED  SEAFOOD  4c  CHINESE 

SAUSAGE  WITH  LETTUCE  WRAP  2 

Bft-<uiofti6n®uyxB* 

19.  &*aesi*8  S20.50 

MINCED  SQUAB  6c  CHINESE  0 

SAUSAGE  WITH  LETTUCE  WRAP 

B«!«U5>xei  J 

20.  59.00  - 

DEEP  FRIED  CRAB  CLAW  W/  SHRIMP  PASTE  0 

21. (SBEB»  517.50 

/SPICED  SALT  BAKED  FRESH  FROG  q 

22^KBL#yffl@-  S17.50 

/  SPICED  SALT  BAKED  SCALLOPS 
T.9r®«0MR«fc 

23.  S10.50 
/  SPICED  SALT  BAKED  OCTOPUS 

yxojlUSIIHtSS 

24.  taSMSJt  516.50 

SALT  4c  PEPPER  FLOUNDER  FISH 
»5;Evy®IU18«lWi 

25.  WS12.00 

ASSORTED  PUTTER 

(c^giolR  ipiicnln.  filed  pnwni) 

a0ub«(#8S.7''7')7.X\i®jaifft) 

26.  ftttftJBjtb  $  12.00V 

FRIED  SHRIMP  BALL  IN  KWEIUN  STYLE  \ 

Jt(5«xEOPAtl«Wlf5*l 

27.  $9.50 

DEEP  FRIED  PRAWNS  lU® 


98.i$B&±i$5!Mi  $19.00 

SUPREME  CHICKEN  WITH  VEGETABLES 
OVER  HAM  SAUCE  0ul0 


107.  fflfSSSifft  $10.50 

DEEP  FRIED  CHICKEN  BREAST 
WITH  SWEET  6C  SOU  R  SAUCE 

DEEP  FRIED  CHICKEN  BREAST 
WITH  LEMON  SAUCE 

.o 

lio's'lsll*'  ““li'o.50 

rffflsr"-  -7KU 

/  SPICY  CHICKEN  SZECHWAN  STATE 
7.9HI  7.)  W 

112,  %.Mm®  Si 0.50 

SESAME  CHICKEN  -tt 

No. Ill 


S11.50 

*+77f 

S8.00 


STEAMED  SUPREME  CHICKEN  (hill) 


5.  541.00 

BRAISED  ABALONE  WITH  SEA  CUCUMBER 

T7tli:+VD®aELSl! 

!.  tfiMifftttfi;  535.00  f 

BRAISED  ABALONE  V.TTH  CHINESE 

MUSHROOMS  \\ 

77irt^l- Tx-X-7D-yD>J-®SSLlI) 

$22.00 

BRAISED  SU  CUCUMBER  WITH  CHINESE  MUSHROOMS 

-F  V3 1  -Er  T  X-X-  T  7  ya  lL-Zv®at 


r 


Han  Goeng  Seafood 
Restaurant 

food  ontine  order  avaiCabCe  at : 

www.222.to/hangoer^fj) 


r—  Hot  Food  Togo - 

DELIVERY 

I  $  1  O.OOMINIMUM  1 1 :00-9:30PM 
(415)  682-8938 


1935  Taraval  St  Between  29th  &  30th  Ave 

S.F.  CA94116  _ 

*S*«|  Open  7  Day  BlElh 

Sun-Thu:  11:00-9:30PM  IwP 
-  Fri-Sat :  HOO-10:OOPM 
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Special  A 

$  7.95  Per  Person 

Hot  Si  Sour  Soup 
Pot  Stickers 
*  Mongolian  Beef 
Sweet  Si  Sour  Pork 
B.B.Q.  Pork  Fried  Rice 

For  3  Person  Add 
Chicken  In  Lemon  Sauce 
For  4  Person  Add 
Prawns  w/Honey  Glazed  Walnut 
For  5  Person  Add 
/  Scallops  In  Chilli  Sauce 


$  8.95  Per  Person 
Won  Ton  Soup 
Crispy  Fried  Prawns 
Fish  Fillets  In  Sweet  Si  Sour  Sauce 
*  Szechuan  Beef 
Shrimp  Fried  Rice 

For  3  Person  Add 
Chicken  In  Lemon  Sauce 
For  4  Person  Add 

Broccoli  Prawns 
For  Person  Add 
Sauteed  Scallops  In  Garlic  Sauce 


$.  ft-  &  Sour  Cucumber  with  Jelly  Fish 

Hi  Sliced  Pork  w/Jelly  Fish 

ML##  (3ft)  Braised  9uail  (3) 

4°  ft)  Chinese  Style  Bacon  &  Dry  Mustard  Green 
,&  ;&■  JL  fa  ftfj  Steamed  Pork  Fat  Meat  &  Slat  Fish 
ft]  #  Peking  Style  Pork  Sparerlbs 
)k  8  #  ‘f  Spiced  Salt  Pork  Sparerlbs 

at  >t  #  ft  Steamed  Sparerlbs  w/Black  Bean  Sauce 
if.  fit-  Bitter  Melon  w/Sparerlbs  In  Black  Bean  Sauce 

.  t  S  S  #  Sparerlbs  w/Glnger  &  Scallions 
,  AS.  ’f.  •]■  ty  Chinese  Style  Bacon  Sausage  w/Vegetable 

,  &  if)  f  Steamed  Prawns  w/Soy  Sauce 

.  4S  it  it  Vegetable  w/Prawns  Chicken  In  Garlic  Sauce 

.  st  it  fy  %L  Sauteed  Clams  w/Black  Bean  Sauce 
,  iff  4f  1L  t£  Sauteed  Squid  w/Shrimp  Sauce 
.  (k  0  fc  Salt  &  Pepper  Squid 

.  If  Vi  %  fiR  3-  /ft  Steamed  Shrimp  Ball  w/Tofu 
.  &  fc  ft  6J5.  &  ^  Braised  Shrimp  Stuffed  Egg  Plant  in  Black  Bean 
,  it  3.  1%  fil  Deep  Fried  Stuffed  Tofu 
,  -f  M  lit  t]  Deep  Fried  Flounder 
.  Crispy  Fried  Chicken  (Half) 

.  >■}'£  £.  ${L  ( -f (t )  House  Special  Salted  Chicken  (Half) 

.  tL  $  +  ft]  Tofu  w/Beef 

.  £  H  4  tfr  +  I1)  Dry  Shredded  Mushroom  w/Beef 

.  £  it  +  1*1  Beef  w/Tender  Greens 

.  £  it  A  ifc  Fish  Fillets  w/Tender  Greens 

’ft  .ft  k  Fish  Ball  w/Curry  Sauce 

.  Id  I  Braised  Tofu  w/Mushroom  &  Vegetable 

.  *£  id)  fiij  Broccoli  w/Oyster  Sauce 

,  ir-  -f-  ©  if  Water  Crest  w/Garlic  Sauce 
.  m  _L  Deluxe  Vegetable 

.  Vi  lit  it  16  Rock  Cod  Fillets  w/Drled  Tofu 

.  jsx.  id  .4(1  15  Braised  Catfish  w/Garlic 

.  *3  &  tit  it  XL  15  Cabbage  &  Rice  Noodle  w/Shrlmp 
.  -fi-  a  ft]  >t  15  Mussel  w/Pork  in  House  Sauce 

.  tt.  Vi  +  Afc  15  Stewed  Beef  &  Dry  Star  Aniseed  w/Soy  Sauce 

.  &  ,fc  #  ^15  Salt  Fish  &  Chicken  w/Tofu 

.  if  if  *  ’fit  1(1  15  Chicken  w/Coconut  Curry  Sauce 

.  -dr  i&  ’■$  ’■$  *(t  15.  Chicken  w/Sausage  Bamboo  Shoots  In  Soy  Sauce 


J§  fi;  Appetizers 

40.  Jk  J  /fc  rt  Peking  Duck (Hall)  9.00  (Whole)  17.00 

41.  4  tt  if  (4  Deep  Fried  Seafood  Combination  Plate  .8.50 


42.  ft  fc  A  Vegetable  Egg  Rolls  (4) . 3.50 

43.  ft  IS  jt  Fried  Chicken  Wings  . 4  75 

44.  »  B4  Pot  Sticker*  (6)  Pork  Filling . 4.00 

45.  ft  it  .ft,  Deep  Fried  Squid . 4.50 

48.  ft  K  *H  Crispy  Fired  Prawns . 5.95 

47.  61  ft  i  Fried  Oysters . 8.50 

48 •  &  #  tt  tt  Crispy  Fried  Scallops . 6.50 

49.  ft  i  fr  Fried  Wanton  . . 3.50 

50.  *.  Hi  ijt  (ft  Prawn*  Salad . . . 6  50 

61.  13  ft  tt  Chicken  Salad . 5  50 


44-S'J  Special  Order 

52.  41  HI  tt  #  i  u  ft  n  >  lobster  Salad  ra 7  Aupoioimeni) . . 

. (S)  4-6  Person  33.00 

. . . . . . (L)  8-10  Person  48.00 

53.  Jji  ft  Jg,  ii  it  jfc  fit  Crispy  Chicken  Stuffed  with  Sticky 

i  uirii )  Rice  Dried  Scallops  ib?  Appointment)  ..28.00 

55.  A^f  (USO)  Soup  in  Steam  Winter  Melon 

(By  Appointment)  . . . 35.00 

56.  Steamed  Frogs  on  Lotus  Leaf . 12.95 

57.  Steamed  Quail  on  Lotus  Leaf . 10.95 

;Jj  M  Soup 

58.  )  Shark  Fin  Thick  Soup  (Per  Person)  ..18.00 

58.  .ii  ift  y  1*1  la  Crab  Meat  6  Shark  Flo  Thick  Soap...  18.00  28.00 

60.  *r  id  fa  if,  4)1  Chicken  fi  Shirk  Fix: Thick  Soup.....  15. 00  25.00 

61.  It  i  fi  £  Dried  Scallops  w/ Yellow  Chive  Soup. 6. 75 

62.  t  ft]  .ft.  Jli  £  Fish  Maw  With  Crab  Meat  Soup . 6.75 

63.  H  ft?  (5  FTesh  Clams  w/Chlnese  Wine  Soup  ...7.25 

64.  3ftf*]  M  :tj  Sliced  Pork  Mustard  Green  &  Salted  Egg  Soup. 4.95 

65.  ft  e£  (t)  A  it  i  Preserved  Egg  &  Sliced  Pork  In  Cilantro  Soup  .4.95 

68.  (ft  Ik  £  ft  ift  Chicken  Wonton  Soup . . . 4.50 

67.  S  nf  3ft  i£  .ft.  1?  Water  Crest  w/Ling  Fish  Bell  Soup  ....6.75 

68.  3.  id  ft  ft  ifj  B.B.Q.  Wonton  Soup . 4.50 

69.  H  HL  ft  ft  ;fe  Wonton  Soup  (Shrimp  &  Pork  Filling)  3.93 

70.  ft  &  ,'ft  Wor  Wonton  Soup.. . . . . . .6.75 

71.  tt  (t)  ft  ft  Beef  Wonton  Soup . 4.75 

72.  a  $  tt  ft]  4  West  Lake  Minced  Beef  w/Crab  Meat  Soup . 4.95 

73.  if  ¥  A)  ft  tt.  £  Fresh  Crab  Meat  w/  Sweet  Corn  Soup6.75 

74.  i  i£  ft  Egg  Flower  Soup . 3.95 

>75.  « i  fk  %  Hot  ft  Sour  Soup  w/Pork... . . . 4.85 

*.  iff  ^,*3  J?,  Bfr  it  ft  $ 

Special  Clay  Pot  Soup 

Per  Person 

76.  Ginseng  w/Quail  Soup . 1.75 

77.  Ginseng  w/Chlcken  Soup . 2.25 

78.  i(liMdttWt*S»ji  (4t)  Conch  Meat  Soup . 2.25 

78.  i(liljte-f  &*.(5.(4l)  Soft  Shelled  Turtle  Soup . 2.75 

80.  ft  %  y  |t]  *a  ,  4 1 ,  Shark  Fin  w/Crab  Meat . .....4.95 

81.  .tr^,i$iflH  (4i )  Chicken  Shark  Fin  Soup . 4.50 

'J'  M-  House  Special 

82.  ft  m  51  it,  Roasted  Braised  Squab . 7.95 

83.  it  )ib  i  IL  Q  Soy  Sauce  Squab . 7.95 

84.  Si  ;*  £  fa,  H  Soy  Sauce  QuaU... . . . ...5.50 

85.  sfl  U  k  rt  Barbecued  Duck  (Hall)  6.50  (Whole)  13.50 
88.  n  ty  ,ft,  ft  Combination  Vegetables  w/Flsfa  Garlic  Sauce. .8. 23 

87.  (k  a  41  f  ]  4  Fish  Filet  in  Salt  ft  Pepper . 6.95 

88.  fk  a  to  ij  Frog  In  Salt  fit  Pepper . . . 6.95 

89.  £  ib  f!  Ttf  Giant  Abaloae  Shell  Fish  w/Black  Mushrooms  ..1 1.00 

80.  tt  tt  ik  te.  iti  Giant  Abalone  Shell  Fish  w/ Sea  Cucumber..  13.95 

91-  S  S  ft  ft  Lettuce  la  Minced  Squab  (8  piece  oflettuce).  11. 00 

>92.  X  O  8  J  Sweet  Peas  w/Scallops  In  X.O.  Sauce . 8.93 

93.  •£  tt  tt  ill  4]  Deep  Fried  Sanddab  w/Vegetables ...  12.95 

84.  3ft  4  >4  if  ft  Lettuce  Wrapped  w/ Combination  Seafood 9.95 

83.  £  JS  fM  4-  4  )  Ginger  &  Scallions  Pan  Filed  Chicken . (half)  6.50 

96.  HI  £  3ft  3r  Shrimp  Egg  Fu  Yung . . . 6.50 

97.  fa  £  $.  Chicken  Egg  Fu  Yung.. . . . 4.75 

88 •  tt  %  £  g  9r  B.B.Q.  Pork  Egg  Fu  Yung...,. . 4.75 

99.  tt  SS  1*1  Mu  Shu  Pork  (Four  Pan  Cakes) ....5.50 

100-4.  !A  fa  Mu  Shu  Chicken  (Four  Pan  Cakes) 5.50 


Seafood 

.  J ijftWfyS/ftl*)  4f  Sauteed  Lobster  or  Crab  In  House  Sauce . scumui 

•  4  £  W  4l*flft.  f*l  V  CTab  w/Glnger  fit  Scallion  or  Lobster . st*»on»i 

.  XO§ifi4JXL>)(.(t)4f  Sauteed  Lobster  or  Crab  in  X.O.  Sauce  ....suhu) 

.  I*)  #  Braised  Lobster  or  Crab  In  Spicy  Sauce . scuoaii 

.  ♦fi3W4Wlft.(tl  M  Salt  fit  Pepper  Lobster  or  Crab . seuonai 

.  itlkffi4L*R^ftftl  4  Lobster  or  Crab  In  Black  Bean  Sauce. ...scuoomi 

.  .)(  &  k  tt  f  I  Steamed  Rounder . s«»»oo.i 

.  *1  i‘  k  il  f  )  Crispy  Fried  Flounder .  .......  S«A*OHftl 

;Hi  4  f  a  .ft  Steamed  Talahea . . s««oa»j 

1 .  if[  *  A  It  Steamed  Bass . bohui 

.  ii  fit  S  ‘-i  Steamed  Catfish  w/Black  Bean  Sauce  ..st»KinA) 

.  it b  *4  ift  Deep  Fried  Catfish  . . . . s*aaouai 

it  )t  ^  4ft  Steamed  Oysters  In  Black  Bean  Sauce  ..  .6.50 

.  t  ft  «  ifc  Kung  Pan  Prawns . 7.95 

.  (It  8  t  M  Salt  ft  Pepper  Prawns . 6.95 

t  M,  Prawns  w/Glazed  Walnuts . ...7.95 

.  it  >t  W  41  W  Prawns  Lobster  Sauce . 7.95 

.  tt  *.  «l  lit  Cashew  Prawns . 7.95 

.  ,*  ,fe  il  (l  ifc  Sauteed  Squid . . 6.93 

.  t  ft  ii  tt.  Ml  Kung  Pao  Squid . 6.95 

■  '8  ft  3?  -f  Kung  Pao  Scallops . 8.95 

.  .ib  ,&  4'  Sauteed  Scallops . 8.93 

.11  £  ty  =.  if  Sauteed  Combo  Seafood  In  Garlic  Sauce.. 8. 93 
.  ft  ft  ^  Sauteed  Conch  in  Garlic  Sauce . 8.93 

•  >li  £  ty  k  *1  Clams  w/Satay  Sauce .  6.95 

.4  £  A  ty  Hi  Sauteed  Clams  w/Glnger  ft  Scallion  ..6.93 

.  3ft  vt  «fl  lit  Prawns  w/Tender  Greens . 7.93 

.  t?  tt  4'  Sauteed  Scallops  w/Vegetab!e . 8.95 

.  £  tt  5  tt.  Squid  In  Conch  w/Vegetable . 8.95 

It  4  ffl  W  Sauteed  Frog . 10.95 


Chicken-Beef-Pork 


131.  A  ty  fl)  ft  Sweet  fit  Sour  Spareribs.. . 5.30 

132.  ik  .ft,  %  Jl)  f.4  Steamed  Salted  Fish  w/Pork  Cake . 5.75 

>133..*  (k  Si  Soft  Pork  Chop  w/BIack  Pepper . 5.50 

>134.  .ft.  ft  it)  ff  Succulent  Spicy  Pork  w/Garllc  SauceS. 50 

135.  (?  IS  H  Lemon  Chicken . 5.75 

>136.  A  t  t.  W  General  Tsao's  Chicken . 5.75 

>137.  ft  IS  if  Mongolian  Chicken . 5.50 

138.  ii.  H  ft  --t  11  Sweet  ft  Sour  Chicken . ..5.50 

139.  3ft  tt  W  ik  Chicken  w/Tender  Green . 5.50 

140.  tt  %  fit  lk  Cashew  Nut  Chicken . 5.50 

>141.  -8  ft  M  T  Kung  Pao  Chicken . 5.50 

142.  >y  4  a  ft;  fi  9alt  Chicken . (hall)  5.00  (whole)  10  00 

143.  tt  It  ft  if-  #  Fried  Crispy  Skin  Chicken . 

. (ball)  5.00  (whole)  10.00 

144.  Hi  Ji  A  it  fS  Chicken  w/Black  Bean  Sauce . 6.25 

145.  4  £  if  +  4p  ft  Beef  Steak  w/Glnger  ft  Scallion . 6.95 

146.  3  lj  +  Hf  (k  Beef  Steak  w/House  Sauce . 6.95 

147.  +  A.  +  #P  (f  Ming  Beef  Steak . 6.93 

>148.  A  +  1*1  MongoUan  Beef  .6.25 

>149 .  iy  4  t  >•«)  Satay  Beef . 6.25 

>130.  ra  )l|  A  ?)  Szechuan  Style  Beef . 6.25 

131.it  fk  4  1*1  Beef  w/Black  Bean  Sauce . 6.23 

132.  es  f  i  f  tt  Beef  w/String  beans . 6.25 

133.  *t  ik  +  tt  Beef  In  Oyster  Sauce . 6.25 

Mt&M  Sizzling  Platters 

154.  ift  tt  41  ®.  lk  Sizzling  Chicken  w/Prawns  In  House  Siuce... .8. 95 

155.  it  tt  fit  ik  Sizzling  Chicken  In  House  Sauce . 6.95 

156.  It  tt  4  tt  Sizzling  Beef  in  House  Sauce  . . 6.95 

157.it  tt  tt  Sizzling  Quail  w/Glnger  ft  Scallion. ...6. 95 

158.  it  tt  A  Sizzling  Oyster  la  Ginger  Scallions.. ..7.93 

159.  it  tt  -2-  if  Siizilug  Combination  Scxfood  Lu  Heusi  Sauct  8.95 

160.  it  tt  St  it  hi  Mt  Sizzling  PUh  Fillets  In  Black  Bean  Sauce... ....7.95 


161.  ib  i&  4  *•  56 

162.  k  *♦,  A  *fc  1 

163.  tt  Vf  Jf-  W  (6 

164.  k  W  at  of  »  56 

165.  tt.  (4  +  4  56 

166.  tt  <4  i  .ft  56 

187.  &  if  56 

168.  A  >4  56 

>169.  4°  ’Ji  *  Ml  56 

170.  tt  tt  Jil  Ik  56 

171.  tt  tt  id  .ft.  56 


Clay  Pot 

Sea  Cucumber  &  Black  Maihrocm  in  Clay  Pot . .  1 2.00 
Roast  Pork  &  Oyster  In  Clay  Pot.. ......6.75 

Mutton  w/Lamb  stewed  In  Clay  Pot... 6. 73 
Chicken  w/Roast  Pork  in  Clay  Pot  ..,.5.75 
Braised  Oz  Tall  w/Dried  Tofu  In  Clay  Pot  6.75 

Talahea  w/Drled  Tofu  In  Clay  Pet . 8.93 

Combination  Seafood  in  Clay  Pot . .7.75 

Special  Combination  In  Clay  Pot . 8.73 

Stewed  Beef  With  Curry  Sauce  In  Clay  Pot  .....5.75 
Rock  Cod  Fillets  w/Dried  Tofu  In  Clay  Pot  .....5.75 
Braised  Catfish  w/Dried  Tofu  In  Clay  Pot.......5.75 


Vegetarian 

172.  k  It  .ft.  14  3k  18  Sauteed  Chinese  Broccoli  In  Dry  Salt  Fish  ..5.75 

1-7Q  i  (»  1U  *  H  c_l I Ii. m.i.n...  „  ..  ~  _ 


173.  £  is.  i  tt  3ft  Spinach  w/Two  Kinds  Egg  In  Garlic  Sauce . 6.50 

174.  A.  itj  3ft  W  Sauteed  Muitard  Greens  In  Garlic  Sauce . 5.75 

175.  ■§:  tt  it  Fresh  Vegetable  Deluxe  . . 4.75 

176.  ik  tt  k  S.  Sauteed  Sugar  Pea  Tips  In  Garlic  Sauce . 7.50 

177. $.  4f  ji.  £  Family  Bean  Curd  . . 4.75 

178.3b  f!  tt  K  Sauteed  Black  Mushroom  w/Tender  Greens.. ..6.75 

179.  ft  A  ra  +  A  Hot  Spiced  String  Beans  . . 4.75 

180.  Jfc  tt  tt  5  tt  Two  Kinds  af  Vegetables  w/Dried  Scallops . 6.75 

>181.  .ft.  ft  iS  tt  Egg  Plant  with  Garlic  Sauce  . . 4.75 


Fried  Rice  &  Noodle 

182.  tt  (x  ik  *f  tt  fc  Dried  Scallops  w/Seafood  Fried  Rice  .6.50 


183.  I?  $  tt'  tS.  Shrimp  4  Chicken  Sauce  Over  Fried  Rice . 6.50 

184.  ii  tt  tt.  Fook  Chow  Style  Fried  Rice . 6.50 

185.  (ft  Hi  tt'  tt  Shrimp  w/B.B.g.  Fried  Rice . ...5.50 

180.  (tt  ,ft.  fit  *i  tt  tt  Salt  Fish  w/Chlcken  Fried  Rice . 5.50 

187.  A  tt  tt  1*1  tt  Beef  Fried  Rice . . . . . ...4.30 

188.  a.  iH  tt  tt  B.B.g.  Pork  Fried  Rice . 4.50 

189.  -f:  (+  3ft  tt  tt  Vegetables  Fried  Rice... . 4.30 

yy  yy  chow  mein 

194.  3ft  it  $  ik  tt  ii  Chicken  w/Vegetable  Chow  Mein . 4.30 

195.  3ft  it  tt  I*)  tt  Beef  wA'egctable  Chow  Mein . . . 4.75 

196.  4  ‘ft-  4  1*1  tt  4*  Tomato  Beef  Chow  Mein . 4.75 

197.  ft  f+  it  ty  ii  Mixed  Vegetable  Chow  Mein . 4.50 

198.  S-  tt  tt  ft  to  Mai  Fun  w/Three  Kinds  of  Meat . 4.75 

199.  (3  4k  iR  ti  House  Special  Pan  Fried  Noodles . 5.50 

200.  ik  if  #  <*  Seafood  Pan  Fried  Noodles . 6.50 

201.  Jft  ift  HI  Ml  $  44  Prawns  w/Tender  Greens  Pan  Fried  Needles. ...5. 50 

202.  3ft  it  tt  tt  .kl  tt  Chicken  w/Tender  Greens  Pan  Fried  Noodles. .4. 50 

203.  il  ;dj  A  tt  fen  4*  Scy  Sauce  Hong  Kong  Style  Chow  Mein. . ...4.30 

204.  tt  ft  tt'  tt  Beef  w/Vegetable  Chow  Mein . 4.75 

>205.  X  0  9  -tt  if  tt  tt  Seafood  X.O.  Sauce  Chow  Fun...........6.50 

206.  tt  tt  tt  tt  Beef  Chow  Fun . . . 4.50 

>207.  £  ,*)  tt'  ft  to  Singapore  Style  w/Rlce  Thin  Noodles . 4.50 

208.  ttififkj&ttiKit  Seafood  Wonton  Noodles  Soup 

Choice  of  Thin  or  Fat  Noodles . 5.50 

209.  fttfimift  tfiUti  Stewed  Beef  Wanton  Soup 

Choice  of  Thin  or  Fat  Noodles . 4.50 

210.  ft  3ft  f*l  tt  ft  to  Pickled  Cabbage  Shredded  Pork 

w/Rlce  Thin  Noodles  Soup . 3.80 


211.  A.  fi  &  })f  (%  fc.  Black Maibrsoauw/abaloaefi Chicken crer Rice. ..4. 75 

212.  jg  lif.  if  fa  House  Special  Rice  Plate . 4.50 

213.  jf  ^  Combination  Seafood  Over  Rice . 4.50 

214.  «  m  xji.  fa  Prawns  w/Tender  Green  Over  Rice  ....4.50 

215.  £  ^  ft]  fa  Tomato  Beef  Over  Rice . ,3.80 

216.  »f  41  fji  ^  Two  Klcd*  of  Muthroom  w/Chlcken  Orer  Rice . 3.80 

217.,$  ft  ft  fa  Bitter  Melon  w/Beef  Over  Rice . 3.80 

218.  £  tt  1*1  fc  Tofu  w/Beef  Over  Rice... . 3.50 

>219.  £  £  if-  I*)  ii  Mongolian  Beef  Over  Rice  . . .3.80 

220.  $  t  ifc  tt  1*1  &  M*100*11  Bee*  W/F.gg  Over  Rice . 4.25 

221.  «  ik  tt  1*1  ii  Beef  with  Green  over  Rice . 3.50 

222.  ft  5.  ij-  fa  Scramble  Egg  with  Shrimp  over  Rice.4.50 

223.  fl)  44  (l)  fa  Sweet  ft  Soar  Pork  Over  Rice . 3.80 

224.  $  fu  0)  ft  fa  Peking  Spareribs  Over  Rice . . 3.30 

225.  ji*  9  Mf  (<v  ii  Salt  ft  Pepper  Pork  Over  Rice..... . 3.50 

226.4-  Mi  ii  Beef  Stewed  Over  Rice . .....3.80 

227.  ijj  &  &  Sweet  ft  Sour  Chicken  Over  Rice . 3.80 


228.  tt  fa  JL  H  ia  Braised  Tofu  w/Mushroom  ft  Vegetables. .3. 50 

229.  lt  ift  iii  if.  fa  Braised  Tofu  w/Fish  Fillet.  Over  Rice . 3.80 


112.  * 

113. 

114.  t 

115. 

116. 

117.  * 

118. 

119. 

120. 
121. 
122. 

123. 

124.  * 

125.  6 

126.  * 

127. 

128. 

129. 

130. 

131. 

132. 

133.  * 


Pork 

Dried  Fried  Spareribs  with  Rock  Salt  and  Chili  Peppers ... 

Spareribs  in  Sweet  Orange  Sauce . 

Twice  Cooked  Pork  with  Cabbage  in  Chili  Bean  Sauce .... 
B  B.Q.  Pork  Stir-Fried  with  Snowpeas  and  Water  Chestnuts.. 
Steamed  Bacon  with  Dried  Musiard  Greens 

Mongolian  Style  Pork . 

Black  Bean  Sauce  with  Pork  Spareribs 
Sweet  and  Sour  Pork 

Steamed  Minced  Pork  with  Salted  Egg . 

Steamed  Minced  Pork  with  Salted  Fish . 


Bean  Curd  in  Brine  with  Pig's  Feei  and  Mussel . 

Wine  Flavoured  Pork  Intestine  with  Pickled  Green . 

Beef 

Beef  in  Spicy  Orange  Sauce . 

Sauteed  Beef  with  Snap  Peas  in  House  Chili  Sauce  ... 
Mongolian  Style  Beef . 

Beef  in  House  Made  Rice  Wine  Sauce 

with  Pickeled  Greens . 

Beef  with  American  Broccoli . 

Steak  Strips  with  String  Beans  in  Black  Bean  Sauce ... 

Steak  Strips  with  Pickeled  Vegetable . 

Sauteed  Shredded  Steak  in  a  Crispy  Potato  Nest . 

Lamb  with  Dried  Bean  Curd . 

Mongolian  Style  Lamb . . . 


Clay  Pot 


134. 

135. 

136. 

137. 

138. 
139 

140. 

141. 

142. 

143. 

144. 


Lamb  with  Dried  Bean  Curd . 

Special  Seafood . 

Diced  Chicken  with  Salted  Fish  and  Tofu . 

Beef  Stew  Clay  Pot . 

Braised  Ox  Tail  with  Carrot  and  Celery  Clay  Pot  ... 

Sizzling  Onion  Chicken . 

(Dark  or  White  Meat) 

Catfish  with  B.B.Q.  Pork  and  Dried  Mushroom  .... 
Rock  Cod  Fillets  with  Ginger  and  Scallions 
Pacific  Oysters  with  Ginger  and  Scallions 
Special  fish  Balls  wiih  Glass  Noodles 
Shnmp  wiih  Glass  Noodle 

Tofu  and  Vegetable  Special! 

145.  Mixed  Vegetable  Combination . . 

(BokChoy,  Broccoli,  Snowpeas,  Mushrooms  .) 

146  Mustard  Greens  Sieamed  in  Broth 

147  Spinach  with  Salied  and  Geoduck  Eggs 

148  Chinese  Broccoli  with  Mushrooms 

149  Braised  Eggplant  Stuffed  with  Shrimp  Meat 

150  Dry  Fned  Stnng  Beans 


ffc  a  !~]  # 

6.00 

t-  ^  i*i  # 

6.00 

a  ^ 

6.00 

fill  3.  5L  t(L 

6.00 

t-  £  i  4°  ft 

6.50 

£  *  1*1 

6.00 

si  it*  &  ilk 

6.00 

bfi  "£  «*  i-l 

6.00 

&  fr  &  ft  fir 

6.00 

A  A  $  A  ft 

6.00 

6.00 

6.00 

4-  m 

i *  A  +  i*i 

6.50 

X0  ft  4-  1*1 

7.00 

£  4-  i*l 

6.50 

ft  H<-  4  1*1 

6.50 

$  4  i*l 

6.50 

ms.  Pi  Writ 

7.00 

■4£4#Ptt 

7.00 

££4#P+fc 

7.50 

fc  %  4  i* 1 

7.50 

£  *  4  rti 

7.50 

|§§fT£ 

ot 

ft  44  4  16 

8.50 

-  *  £ 

11.50 

6.50 

4  M  16 

6.50 

fa  fa  4  &  £ 

8.00 

■*■*#61416 

6.50 

fafc».fei6 

7.00 

4i4t,*ttUt16 

7.00 

8  £±**16 

7.00 

ft  ft  A  A.  16 

7.00 

ft  ft  «  16 

7.50 

*  ft  £ 

6.00 

Xft  *  £« 

6.00 

7.00 

-i-TUUfM 

6.50 

7.00 

151. 

Pan-Fried  Shrimp  Meat  Stuffed  Fresh  Mushrooms . 

M  an  £  -5S 

8.00 

152. 

Braised  Tofu  with  Black  Mushrooms  and  Bok  Choy . 

fa  %  a.  $ 

7.00 

153. 

Steamed  Soft  Tofu  Stuffed  with  Shrimp  Meat . 

■STfc&flfcAA 

8.00 

154.  4 

Mo  Po  Tofu  in  House  Chili  Sauce . 

4T  &  J.  $i 

5.75 

155. 

Braised  Tofu  Stuffed  with  Minced  Shrimp  and  Pork 

.fa  m  All  a.  ft 

6.50 

156. 

Crispy  Fried  Tofu  Stuffed  with  Minced  Seafood 

‘f  aft  3- 

6.00 

157.  4 

Spicy  Eggplant . 

A  *■  -T 

5.75 

158. 

LoyHan  Vegetables  in  Brown  Sauce 

ffi  «  ft 

6.00 

fToru.  Sncwpeas.  BokChoy  Mushrooms,  Wafer  Chestnuts  ) 

159. 

Steam  Tofu  with  Rice  Wine  Sauce . 

ftl  4  a.  A 

6.50 

Seasonal  Vegetables 

(When  Available) 

14  £ 

6  00 

161. 

4  fi i 

6.00 

162. 

£  £ 

5.75 

163. 

dj  £ 

5.75 

164. 

Tao  Gwok  (Stnng  Beans) . 

a.  Pi 

5.75 

165. 

If  £ 

5.75 

166. 

£  Sj 

167. 

Tao  Mec  (Sugar  Pea  Tips) . 

a.  55 

8.00 

Fried  Rice 

#•  is 

168. 

Special  Fried  Rice  with  Chinese  Sausage . 

ft  & 

6.50 

169. 

Combination  Fried  Rice . 

ft  *1  *y  in 

6.00 

170. 

Chicken  or  B.B.Q.  Pork  Fried  Rice . 

mmwyn 

5.50 

171. 

Chicken  and  Seafood  Fried  Rice  (Gravy  Style) . 

ft  ft  *y  & 

8.50 

172, 

Mixed  Vegetable  Fried  Rice . 

*  £  ty  fk 

5.00 

173. 

Salted  Fish  with  Chicken  Fried  Rice . 

AA« mtytz 

6.00 

174. 

175. 

Dried  Scallop  with  Egg  White  fried  Rice 

8.50 

176. 

Chicken  &  Shrimp  Fried  Rice  w/Kinds  of  Same 

%  %  *y  & 

9.00 

Noodles 

177. 

178. 

Crispy  Noodles  with  Mixed  Seafood  and  Meat . 

ft  &  4® 

8  SO 

179. 

180. 

181. 

182. 

Bean  Sprout  &  Yellow  Chives  Chow  Mein  ...... 

5.00 

183. 

Braised  E-Mein  Noodles  wit h  Crab  Meat  and  Golden  Mushrooms . 

1*  1*1  fa  IP- 

7.00 

184. 

185. 

Singapore  Style  Fried  Rice  Noodle . 

s.  m  *y  £ 

5.50 

186. 

Malaysia  Style  Fried  Rice  Noodle . 

*.  .b»  *y  4 

5.50 

187. 

188 

Three  Shreded  Meat  Chow  Mein . 

Noodles  with  Soup  Same  Price 

Desserts 

#  A 

189 

Mango  Pudding . 

£  £  ^  t) 

2.00 

&&&££.%  5.75 


190  Chinese  Herb  Pudding  .. 


2.00 


Happy  Garden 
Restaurant 


FOOD  TO  GO 
Open  7  Days  a  Week 
9:00  am-11:00  pm 


815  Clement  Street 
San  Francisco,  CA  94118 
Tel:  (415)  831-3322 
(415)387-4011 


Appetizers  if. 

1.  Egg  Rolls  (3)  Vegelarian  or  Regular . A.  &  &  3.75 

2.  Crispy  Fried  Won  Ton  (12  Pieces) . t  &  4.25 

3  Pot  Slickers  (8)  Vegetanan  or  Regular  $  Hi  4.25 

4  Fried  Jumbo  Prawns  7.25 

5  Crispy  Fried  Shnmp  8alls .  it  7.25 

6  Fned  Shrimp-Stuffed  Crab  Calw  (2)  &  44  4.75 

7  Chinese  Chicken  Salad  f  4#i  ft  8.75 

8  Mu  Shu  Pork  wiih  Crepes  (6)  *  to  8.50 

9  Minced  Chicken  wiih  Lettuce  Wrap  ft  &  4  .  X  £,  3.50 

10  Vegetanan  Lettuce  Wrap . X  el  8.G0 

11  Minced  Squab  with  Lettuce  Wrap  ?1«$&4.X&.  11.00 

12  m  Fned  Squid  with  Rock  Salt  and  Chili  Peppers  4U  "A  *i  it  8.50 

13.  %  Chicken  Wing  with  Salt  arid  Pepper  It*  21  ft  ft  6.25 

14  Fned  Vegetarian  Tofu  Skin  Rolls .  ******  7.50 

15  Combination  of  Cold  Cuts  (5  varieties)  . -5-  4*  44  4i  i8.C0 

18  Chilled  Jellyfish  or  Seaweed  Salad .  5.00 

17  Sliced  Chilled  Beef  Tendon  or  Pork  Shank .  S  CO 

18  Cold  Chicken  Feel  wiih  Special  Sauce  6  t  J8.  A  5.00 

19  Deep  Fried  Quail . 2.00 

20  Roast  Squab . At  &  $1  ^  7.95 

21  Roast  Duck  (Half) .  «  *  ft  *  7.00 

22  Peking  Duck  with  Steamed  Buns  (Whole) .  Hit.  K  &.ft,  18.50 

SOUP  ;§t« 

23.  Sizzling  Rice  Soup  (Vegetarian  or  diced  Seafood) .  #  6.00 

24.  $  Hot  and  Sour  Soup  (Vegetarian  or  Regular) .  &  &  5.25 

25  Diced  Chicken  with  Com  Soup . . B  &  St  fc  4  5.00 

26.  House  Special  Fish  Balls  with  Spinach  Soup .  5£  X  A  A  $  5.75 

27  Wonton  Soup  with  Prawns . *  #  $  4  *  6.75 

28.  Wor  Wonton  Soup  with  Assorted  Meats  &  Seafood . 4+  A*  t  *  #  8.75 

29.  Wonton  Soup  with  Chicken  or  B.B.Q.  Pork . 5.75 

30.  Seafood  with  Pith  of  Bamboo  Shoot  Soup . Vr  2.  »  A  ft  10.00 

31  Dried  Scallops  and  Chive  Soup . si  #  &  4i  £  6.25 

32.  Diced  Winter  Melon  and  Seafood  Soup . ***4-1(41*  6.00 

33.  West  Lake  Minced  Beef  with  Crab  Meat  Soup .  &  ltd  4-  ft  5.00 

34.  Seafood  Bean  Curd  Soup .  a.  *  &  AT  %  5.75 

35.  Chicken  with  Tofu  and  Mushroom  Soup . ft  K  &  #  5.00 

36.  Seaweed  with  Seafood  and  Tofu  Soup .  6.25 

37  Emperor  Seafood  Soup . lit.  ±  £  -7-  4  8.00 

38.  Fish  Maw  and  Crab  Meat  Soup .  S  ft  .ft  ft  8.00 

39.  Sliced  Pork,  Mustard  Greens  and  Salted  Egg  Soup .  frX&*i||p  5.00 

40.  Eight  Immortal  Whole  Wintermelon  Soup . a*  Seasonal 

(  *  ffi  4r  ) 

Shark's  Fin,  Abalone 

41  Shark’s  Fin  Soup  with  Shredded  Chicken  *  1*1  A  *8  ft  34  00 

42  Shark's  Fin  Soup  wiih  Crab  Meat  Ax  %  KL  if.  ia  32.00 

43  Braised  Sliced  Abalone  wiih  Black  Mushrooms  ....  Jb  41  *  Ife  A  22  00 

44  Braised  Sliced  Abalone  in  Oyster  Sauce  t  *6  M  25.00 

45  Braised  Sea  Cucumber  Ax  id  %  9.50 


*  Spicy 


HOUSE  SS»ECIAETIES 


A.  4Jc  "T"  ^  House  Scallop  . . 14. S5 

(Deep  fried  scallop  with  light 
sauce  on  top) 

+  B.  House  Crispy  Oyster  . 10.95 

[Deep  fried  oyster  suteed  with 
green  hot  pepper) 

C.  *&  BL  Seafood  Delight . 1S.95 


(Shrimp,  scallop,  ebalone.  lobster-mast, 
crabmeet,  fish  with  mushroom  in 
white  sauce)  ' 

D,  ^  ”•£-  Scallop  &  Shrimp  in  Basket  14.35 

[Sauteed  scallop  shnmp  with 
vegetable  in  basket) 

E.  ^  ’’•t-  fa  Shrimp  with  Two  Styles 12.95 

(Hot  braised  shrimp  &  sauteed 
shrimp  with  mushroom) 

★  F.  ^3  W  *f i  Sweet  &  Pungent  Shrimp  ..12.95 

[Shrimp  deep  fried  in  a  light  batter  with 
sweet  pungent  spicy  sauce) 

*  g.  9u  iS?  .&  House  Crispy  Whole  Fish  Seasonal 

(Whole  rock  COD  deep  fried  with  black 


mushroom  onion  sweet  &  sour 
spicy  sauce) 

H.  ifi,  iS.  3-  "A  Three  Flavored  with  Sizzling 

Plate .  10.95 

(Shrimp,  Chicken.  Beef  with  vegetable 
in  sizzling  plate) 

|.  ^  House  Beef . .  9.35 

(Deep  fried  beef  with  housa  specia 

★  J.  ^  Sesame  Beef . . .  9.95 

(Deep  fried  beef  with  house  specia 

K.  fa  3  #  'n*  House  Fried  Pork  Chop .  8.S5 

(Madewith  house  special  sauce) 

L.  fc.  Iff  House  Crispy  Chicken .  B. 95 

(With  house  special  sauce) 


A:  $  11.95 

Minimum  for  Tiro  'Person 
Soup:  J/ot  c--  Sour  or  Wonlon  Soup 
appetizer:  ’Tip)  roll.  Toper  • Wrapped  Chithm.  'fried  K'onlon 
Tenters:  Tried  'Hire  or  White  Vice 
Selalion  of  One  for  Teiefi  'Person 

1 .  Sweet  &  Sour  Pork  or  Chicken 

2.  Mixed  Vegetable 

3.  Vegetable  Chicken 
*4.  Rung  Pao  Chicken 

5.  Beef  with  Broccoli 
*  6.  Beef  with  Hot  Garlic  Sauce 

7.  Shrimp  with  Lobster  Sauce 

8.  Shrimp  with  Celery 


©Sootnaif  B:  $  13.9s 

Minimum  for ‘lira 'Person 
Soup:  'Il’or  'K’onlon  or  .Hot  6*  Sour  Soup 
appetizer:  Tip) loll.  Tried  'K’onlon,  Tcrryati  TSeeJ,  Sparerili 
'tntrrcs:  ‘Tried  Tin  or  While  Tier 
Stletlicn  0]  One  for  loch  Terson 

1.  Mushu  Pork  or  Chicken 

*  2.  Sesame  Chicken 

3.  Sliced  Chicken  with  Mushroom 

4.  Beef  with  Black  Mushroom 

*  5.  Rung  Pao  Three  Flavored 

6.  Three  Flavored  Ingredient 

7.  Shrimp  with  Vegetable 

*  8.  Shrimp  with  Hot  Garlic  Sauce 


WSmnsai ?  C:  $16.95 

Minimum  for  7iiv ' Person 

Soup:  Three  Tlmorcd  SizzJinj  Tice  Soup  or  Jlol  (y  Sour  Seafood 
Oppetizer:  Tu  *Tu  ‘Tray 
Timers:  Tried  Tice  or  While  Tier 
Selection  of  One  for  'Tech  Terson 


M.  fo  &  $1  .ft,  Abalona  with  Black 

Mushroom .  29. 55 

(The  best  ebalone  with  black  mushroom 
bamboo  shoots  snow  peas  in  oyster  seuce) 


1.  Walnut  Shrimp 

*  2.  Sweet  &  Punagent  Shrimp 

*  3.  House  Crispy  Oyster 

4.  Scallop  &  Shrimp  in  Basket 

*  5.  Fish  Fillet  with  Bleck  Bean  Seuce 

5.  Vegetable  Scallop 

7.  Scallop  with  Sizzling  Piste 

8.  Shrimp  with  Two  Styles 

(Hot  Braised  &  Sauteed  Shrimp  with  Mushroom) 


I 


m  *  m 

7  Days  A  Week  :  11:30  -  3:00  PM 
with  Hot  &  Sour  Soup.  Selad,  Fried  Hice  or  White  Rice 
Your  Choice  One  of  the  following  entrees 
Take  Out  Soup  &  Soled  not  oveiable 


We  served  Dim  Sum  special  on  Saturday  &  Sunday 


1.  Chicken  &  Beef  or  Purk  Chow  Mein .  4.25 

2.  4  19  /  ,*)  Sweat  £  Sour  Chicken  or  Pork .  4.05 

3.  Jfr  ft  Mixed  Vegetable .  4.35 

4.  S-  f-  19  Almond  Chicken .  5.25 

*5.  t  «  19  Rung  Fao  Chicken .  5.85 

6.  n6  19  Chickon  with  Broccoli .  5.85 

*7.  A  4  (*)  Shredded  Pork  with  Hot  Carte  Seuce .  5.25 

*  0.  GJ  i*.  I*)  Twice  Cooked  Perk .  5.25 

9.  if  W  4"  Beef  with  Broccoli  . 5.25 

*  10.  A  4  4-  Beef  with  Hot  Garlic  Sauce  5.25 

11.4  tit  +  Beef  with  Green  Pepper .  5.75 

12.  ‘5  R  4-  Beef  with  Snow  Peas .  5.75 

13.  *■  ffl  !*]  19  Muehi  Pont  or  Chicken  or  Beef  (2) .  .  .  .5.75 

14  4  X  19  Siiced  Chickon  with  Vegetable .  5  95 

15.  #  19  Sliced  Chicken  with  Mushroom .  5.95 

*  16.  X  /ft  19  Sesame  Chicken .  5.35 

*  17.  1$  ft  4-  Tongarina  Bcof .  5.93 

18.  i>  £  Hi  Sweet  &  Sour  Shrimp .  5.85 

IS.  Hi  Ofl  Shrimp  with  Lobster  Sauce .  6.25 

*  20.  S  i  ’i  Rung  Pao  Threa  Flavored.... .  8.85 

21.  $9  =.  if  Threa  Flavored  Ingred'ent .  8.25 

22.  ?f-  Sfi  Hi  Shrimp  with  Broccoli . .8.55 

23.  ‘if  £  Hi  Shrimp  with  Celery .  6. 55 

24.  I:  £  Hi  Shnmp  with  Vegetable .  8.SS 

*  25.  At  >t  Hi  Shrimp  with  Black  Bssn  Sauce .  6.55 

*  26.  '£  ffc  Hi  Rung  Pao  Shrimp  .  6.SS 

*27.  ft  &  A  M  Hot  Braised  Rah  Fillet .  6.SS 

*  23.  si  rf  A  4  Fish  Fillet  with  Black  Been  Seuce .  6.55 

29.  i  I  f  f!  Scollop  with  Vegetable .  8.95 

*  30  A  4  "f  fl  Scallop  with  Hot  Garlic  Sauce  8.05 

31.  -F  R  4  1*1  Scallop  with  Beef .  7.95 

*  32.  dS  ty  Hi  Sweet  &  Pungent  Shrimp  .  0.95 


33.  ±  ty  Hi  Sauteed  Lobster  Meat  with  Mushroom.  .10.95 


We  served  Dim  Sum  special 
on  Saturday  &>  Sunday 
11:30  a.m.  ~  3:00  p.m. 


1.  jj£  fa  B.B.Q.  Pork  Bow  (2) .  2.75 

2.  19  fe  Chicken  Bow  (2) .  2.75 

3.  fd)  PA  Pan  Frisd  Dumpling  (3) .  2.75 

4-  /&  fi  Steam  Oumpling  (3) .  2.75 

5.  ifi  Hi  Shrimp  Her  Gow  (4) .  2.75 

8  %  «  Shfei  Mei  (4) . 2.75 

7.  ffT  ifL  Sesame  Dumpling  (3) .  2.75 

8-  &,  7R  9j  Horn  Susy  Gok  (3) .  2.75 

9.  ^  Chiu  Chow  Fun  Gor  (3) .  2.75 

*10. fit  it  4#  "n"  Steam  Spararib .  2.75 

*1'i.flt/t4-"ff  S  Beef  Stripe .  2.75 


7  DAYS  A  WEEK 


Sunday  ~  Thursday 
11:30  AM-  10  PM 


Friday  &  Saturday 
11:30  AM-  10:30  PM 

iQQC1 


FREE  DELIVERY 


for  Minimum  $15 
4:30  PM  -  9:30  PM 


21230  Devonshire  St. 
Chats  worth,  CA  91311 


(818)  998-8080 


&  Spicy 


APPETIZERS 


ft 
& 

k 

ft 
& 
ft 
ft 

10.  ft 

11.  4lf 

12.  ft 

13.  ftr 


ft  Chicken  Solad . 

$4.  Fried  Wonton  (1?| . 

1*  Egg  Roll  |<H . 

4ft  Rumoki  it)] . 

ftt  Popar  Wrapped  Chicken  [SI. 

ifi  Fried  Chicken  Wing  16]  . 

Vi  Pan  Fried  OumpEng  [S] . 

H.  Stesm  Dumpling  16) . 

$  Teriyaki  Boat  (6) . 

Mi  Barbecued  Sliced  Pork . 

ft  Barbecued  Sparorbs  l«l . 

*f<  Fried  Shrimp  |d| . 

i'l\  Pu  Pu  Tray  [Served  For  Two  Pan 


A 

*  36. 

*  57. 

ft. 

ft 

ft- 

m. 

Spicy  Shrimp  . 

Shrimp  with  Spicy  Geriis  Sauce 

.  %s/  3.2s 

*  58. 

St 

ft 

m. 

Shrimp  with  Biack  Bean  Sauce . 

.  3.95 

*59. 

% 

* 

ML 

Kung  Pao  Shrimp . 

.  3.35 

*  SO. 

ft 

tii 

Mi 

Hot  Braised  Shrimp . 

.  4.95 

81. 

tt 

& 

Ml 

Shrimp  with  Sizzling  Rice . 

.  4.25 

62. 

ft 

ty 

m. 

Sauteed  Shrimp . 

. .  4. 95 

63. 

* 

•k 

Ml 

Shrimp  with  Two  Styles . 

..  4.SS 
..  4. 95 
..  5.95 
..  5.25 
..  5.95 
..  5.35 
-11.95 


)25 

14.  *t  41  ft 

15.  ft  ft  ft 

is.  5£ftjL$>g 

17. 

18. 

*13.  fit  ft  ft 

20.  «  ft  ft  ft 

21.  =.JTfft£.# 

22.  ft  %  fit*  ft 

*23.  ftlf 

24. 

25.  ftft&Hf  # 
25.  &ifl5Jl*)# 


SOUPS 

Wonton 
Vegetable 

Spinach  Bean  Curd  Soup . 

Sliced  Chicken  Egg  Flower  Soup- 

Chicken  Cream  Com  Soup . 

Hot  G  Sour  Soup . 

Wor  Wonton  Soup . 

Three  Flavored  Sizzling  Rice  Soup 


Seafood  Hot  &  3cur  Soup  . 

Abelore  Sliced  Chicken  G  Slack 

Mushroom  Soup . . 

Assorted  Seafood  Soup. . ... 

Shark's  Fin  &  Crab  Meet  Soup .. 


Small  Largs 

2.95  4.95 
2. 35  4.95 
2.S5  4.35 

3.95  5.95 
3.95  5.95 
3.95  5.95 
4.25  6.95 

5.95 

5.95 
.  7.S5 


29.  ft  M  511 


ft 

31.  ft 

32.  ^ 


MUSHU  DISHES 

(wtih  4  pan  cues] 

Mushu  Vegetable .  7.S5 

Mushu  Pork . .  7.95 

Mushu  Chicken .  7.35 

Mushu  Beef .  7.S5 

Mushu  Shrimp .  9.S5 

Minced  Chicken  [served  (or  4) .  3  35 


W.WM  SIZZLING  PLATE  STYLES 

33.  58,  ft  ft  H  Sliced  Chicken  with  Sizzling  Plete .  8.95 

34.  55.  4fl.  +  Beef  with  Sizzling  Plete .  8-85 

35.  i8.Mi1'  H  ft  Scallop  Beef  with  Sizzling  Plate .  11.95 

36.  HL  45.  2.  ft  Three  Flavored  with  Sizzling  Plato .  11.95 

37.  fii  4a.  *fi  Shrimp  with  Sizzling  Plato .  11. S5 

38.  4a.  ft  fl  Scallop  with  Sizzling  Plata .  13.95 

39.  ft  )$•  if  Assorted  Saalood  with  Sizzling  Piste..  14.95 


*  64.  a  ft 


Sweat  G  Pungent  Shrimp  „ 


••12.95 


6S.  3L  Ml  Shrimp  with  Asparagus  (seasonal) . 11.95 

SS.  /I  *5  1  $  Scallop  with  Aspar  agus . 13.S5 

67.  ft  ft  ft  Scallop  with  Vegetable . . 12.95 

C9.  i.  ty  ft  fl  Scclfop  with  Mushroom . 13.95 

39.  $  £  1  H  Scallop  with  Snow  Paas . 13.95 

70.  Jft  £  ft  Jl  Scaiiop  with  Ceshewnut . 13. S5 

71.  ft  ,'ttf  ft  11  Scallop  with  Oyster  Sauce . 12.95 

72.  ti  it,  1  P.  Scallop  with  Walnut . 13.35 

»  73.  s'  IS  ft  11  Kuog  PaSlScallop . 13-35 

k74  .<*.  -fr  ft  fl  Scailcp  with  Spicy  Garlic  Seuc . 12.95 

*75  ft  ft  ft  n  Scal'op  with  Block  Bean  Sauce . . 12.95 

*78.  ft  ft.  ft  A  Hot  Breiaad  Scailop . 14.95 

77  ft  ft  ft  11  Sauteed  Scallop . 14.35 

78.  4k  It  ft  II  Housa  Scailop  . . 14.95 

[Scallop  deep  fried  wiUi  bghi  sauce  on  sop) 

*79.  ffc.  2  ft  H  House  Crispy  Scallop . 14.35 

(Deep  fnod  scallop  sauteed  with  green  hot  pepper) 

90.  li  £  ft  ft  Oyster  with  Ginger  Seuee  G  Gresn  Onion...  9.95 

*31.  ft  it  4  ft  Oyster  with  Black  Bean  Sauce .  3.S5 

*82.  ft  ft  ft  ft  House  Crispy  Oyster . 10.S5 

(Deep  fried  oyster  sauteed  wth  green  hot  pepper) 
k  83.  ’£  jc.  ft  Kung  Pao  Three  Flavored . -  9.95 

(Shrimp.  Chicken.  Beef) 

34.  H  ft  4f  Three  Flavored  Ingredient .  9.S5 

(Shnmp,  Oiteksn.  Beef) 

85.  ft  ft  ft  HL  Lobster  Meat  with  Vegetable . 16.95 

86.  ft  ty  tl  ML  Lobster  Meat  with  Mushroom . 16.95 

*87.  ft  it  ft  Mi  Lobster  Maet  with  Black  Bean  Sauce . 18. S5 

*  S3.  ft,  4-  it  Ml  Lobster  Meat  with  Spicy  Garlic  Seuee . 1 6.95 

*09.  ft  &  ft  *fX  Hot  Braised  Lobster  Meat . 17.35 

50.  ift  ty  il  Mi  Sauteed  Lobster  Meat . 17.S5 

51.  jbe  %  ft,  Abelone  with  Black  Mushroom . 29.35 

(The  best  obolooc  with  black  mushroom  bamboo 

92.  ft&Sk'Ulfeft.  Abalona  with  Green  Vegetable .  29.95 

mushroom  house  special  sauce) 

S3.  *  If  15  BL  Seafood  Delight . 1S.S5 

(Lobster  meat.  Shrimp.  ScoOcp.  Fish,  O-ebmeet, 


7EII38  NOODLES  HASKETT  STYLES 


40.  E  14  4i  Sliced  Chicken  in  3ap.ket . 

41.  ?£.  g  ft  It]  Beef  in  Basket . 

42.  E  ft  Three  Flavored  in  Basket . 

43.  ?£  B  Mi  Shrimp  m  Basket . 

44.  m  B  ft  H  Scallop  in  Basket . 

45.  ft.  2  ft  n  Jfi  Sccllop  Shrimp  in  Basket . 

48.  a  a  »}  Assorted  Seafood  in  Basket 

— 

)§B38  SEAFOOD 


3.95 
9.35 
11.35 
.12.95 
14  <53 
,14.95 
.14.35 


47 

ft 

n 

ta 

Shrimp  w'th  Vegeteble . 

.  9.35 

48. 

SI 

Mi 

Shrimp  with  Broccoli . 

49. 

# 

Mi 

Shrimp  with  Celery . 

50. 

If 

SL 

Ml 

Shrimp  with  Snow  Paos 

51. 

i 

ty 

Mi 

Shrimp  with  Mushrooms . 

52. 

*a 

a 

W) 

Shnmp  with  Lobetor  Sruca . 

53. 

«- 

ft 

Mi 

Shrimp  with  Cashewr.ut . 

54. 

tft 

Ml 

Shrimp  with  Walnut . 

*  55. 

•x 

Mi 

Curry  Shrimp . 

94.  ft  )y  ft.  H  Fish  Fillet  with  Mushroom .  9  95 

*95.  ft  it  ft.  H  Fish  Fillet  with  Slack!  Boon  Sauce .  9.95 

*35.  ft.  ft  ft.  «  Fir.h  Fillet  with  Spicy  Gar’s  Sauce .  9  95 

*37.  &  %  ft.  41  Hot  Braised  Fish  Fillst . 10.95 

58.  4’  ft  ft.  Sweat  G  Sour  Fish  Filet .  9.35 

99.  ft  flt  ft  ft.  Stcem  Whole  Rsh . Sficccnol 

IRock  COO.  Cetfish.  Sole) 

*  10Q.  J:  jit  ft  ft  Whole  Fish  with  Hot  Baan  Sauce . Seasonal 

101.  fa.  %.  ft-  ft.  Whole  Fish  with  Brown  Ssuca . Seasonal 

*102.  ft  ft  ft.  Steam  Whole  Fish  with  Black  Seasonal 

Been  Sauce 

103.  4i  Sf  ifc  ft.  Cat  Fish  with  Garlic  Sauce . Seasons! 

104.  ft  ft  ft  ft  Sweat  &  Sour  Whole  Fish . Seasonal 

*105.  fiS  ift  ft  ft.  House  Crispy  Rah . Ssssonal 


7  95 


UBS  POEETKT 

106.8?.  #  House  Crispy  Chicken  (wth  Hcuso  Special  Sauce)  6. S3 

*107.  %  &  #  Sweet  G  Pungent  Chicken .  9  S5 

(Deep  fned  chicken  brasst  in  a  bght  bsBar  with  sweet  & 
sour  pungent  spicy  sauce) 

*108.  fifc  A.  #  Tangerine  Chicken . . .  9  95 

(Oeep  fried  (feed  chicken  with  orsngs  peril  sauce) 

*103.  £  &  Sesame  Chicken . 9  " 


110.  44 

it 

111. .£ 

fit 

112.  ft. 

ft 

113.  54 

ft 

114.  ’b 

■2 

115.  tk 

ft 

116.  ft 

117.  ft 

«• 

110.  jft 

ft 

119.  li: 

4ft 

120.  IS- 

iS 

121.  ft 

n 

122.  ft 

3. 

123.  ft 

ft 

124.  ft 

125.  ft 

'ft 

126. 

fit 

127.  ft 

ft 

128.  it 

t. 

(Oeep  fried  diced  chcken  with  sesame  b  spicy  Housa 
Special  Sauce] 

itl  Lemon  Chicken . . .  9.95 

ill  Kung  Peo  Chicken . 8.95 

4ft  Sliced  Chicken  with  Hot  Gerlie  Sauce .  7.95 

4ft  Chicken  with  Biack  Baen  Sauce .  7.95 

4ft  Curry  Chicken . 7.S5 

4fl  Spicy  Chicken .  7.95 

4ft  Almond  Chicken .  7.S5 

4ft  Chicken  with  Brown  Sauce .  7.S5 

Ift  Cashawnut  Chicken .  8.95 

IfL  Wetnut  Chicken .  6.95 

4ft  Sliced  Chicken  with  Mushroom .  B.S5 

15  Chicken  with  Broccoli .  7.95 

ft  Sliced  Chicken  vvlh  Snow  Peos .  8.SS 

43  Sweat  G  Sour  Chicken .  7-95 

4fi  S-icod  Chicken  vpth  Celery .  7.S5 

Ifl  S:iced  Chicken  with  Vegetable .  7.S5 

rt,  Crispy  Duck  (1/21 .  6.25 

ft,  Tea  Smoked  Dudt  (1/2) .  6.95 

rH  Peking  Duck  (1/2) . 11.25 


BEEF  ft 

*129.  rt.  Jt  4-  TengerinaBsef . -....Mf  9.S5 

(Oeep  fried  beef  with  orange  pell  sauce)  ^  m 

*130.  £  A  4  Seseme  Best . S.S5 

(Oeep  Ined  beef  »<th  eessnw  &  St*cy  m  Housa  SpeoAl  Sauce) 

*131.  ft  A  1  Hot  Braised  Beef . S.95 

*132.  i'  <*  4-  Kung  Peo  Beef . «.SS 

*  1 33.  ft.  &  4-  Oeef  with  Hot  Garlic  Sauce . 7.95 

*  134.  rie  *S  4-  Carry  Beef . 7.95 

*135.  if  $  4-  Beef  with  Singepore  &»te  Sevce . 7.S5 

*138.. ft  it"  4  Bsef  with  deck  Bean  Sauce . 7.S5 

137.  *  85  4  Bee?  with  BraccoG . 7.25 

138.  <$  •*•  4-  Beef  with  Black  Mushroom  G  Bamboo  ShootaS.95 

139.  ft  4-  Beef  with  Snow  Peas . 3.95 

140.  **  +  Bsef  with  Oyster  Ssuse . «.S5 

141.  £  4-  Mongolian  Ee*f . 7.35 

142.  ft  fa.  4-  Beef  with  Green  Peppsr  S  Onion . 7.35 

143.  &  *3  4-  Beef  with  Tomato . 7. 95 

¥  58  LA?m 

*144.  Lamb  with  Singapore  Sata  Sauce . 8.95 

*145.  i-tfl  A  -f-  Hunsn  Lamb . 8.95 

14S.  £  W  1-  Mongolian  Lcmb . 8.95 

*147.  4*  IS  -f-  Kung  Pao  Lamb . 8.95 

148.  S  ■¥•  Lornli  with  Twc  Sty'aa . 9.95 

(Mongolion  S  Kung  Peo  Sauce) 

*t|3338  PORK 

149.  ft  ft  #  ft  Fried  Pork  Chop . 8.95 

150.  ftl  44  'n"  S’Arost  G  Sour  Pork  Chop . . 8.95 

*151.  0  (*)  Twice  Cooked  Pork . 7.95 

*152.  ft,  ^  1*1  Shredded  Pork  with  Hot  Bariic  Sauce . 7.S5 

153. ^  §  ft  Shredded  Pork  with  Brown  Sauco . 8.95 

154.  "S  ft  !L  ift  Barbecued  Pork  with  Snow  Pass . 8.95 

155.  ft  ft  f*l  Sweet  G  Sour  Pork . 7.95 


urns  VEGETABLES 

1SB.  ty  fi  4-  Sauteed  Block  Mushroom  G 
Bamboo  Shoots 

157.  ty  J£  x  Seuieed  Splnech .  5.95 

15S.  ty  if  g  Seutesd  Broccoli .  5.95 

1S3.  ii  ft  8)  it/  Snow  P® 03  with  Water  Chestnut .  6.95 

160.  k  ft  it  Mixed  Vegetable .  6.25 

161.  4-  It  %  <!  B  eck  Mushrcom  with  Graen  Vegetcble  . ,  7.95 

1G2.  W]  ft  £}  Dry  Shrimp  with  Napa  Cabbage .  6  95 

*163.  ft  A  W  $  ft  Hot  Braised  String  Beens  [«n  M«et| .  6.95 

164.  S  jJS  Eggplunt  with  Browrn  Sauco  (wthMeos)  ....  6.95 

*165.  ft.  4<-  K  1'  Eggplant  with  Hot  Geriic  Sauce  (with  Meat|  6.95 

*166.  %  %'  ft  k  FemiJy  Been  Curd  (with  Meet) .  6.95 

*167.  &  *  ft  $  Mabo  Bean  Curd  (with  Meet) .  6.25 

168.  ti.  &  ft  (SJ  Baen  Curd  in  Brown  Seuce  (with  Meat) .  6.95 

169.  ft  #  Shrimp  with  Bean  Curd .  8.95 


IS  £$  KICE  NOODLES 

170.  ft  ty  &  Vegeteble  Frisd  Rico . 5.25 

171.  WXjftlj'fc  Chicken  or  Soef  or  B.B.  Pork  Tried  Rice  5.25 

172.  Hi  ty  &  Shrimp  Frisd  Rica .  6.25 

173.  ft  1$  ty  fit  Comfcir.niun  Fried  Rico  .  C.25 

174.  -ft  ty  Vegetable  Chow  Mein .  5.25 

175.  #/*/(*)*>*§  Chicken  or  Eesf  nr  Pcfk  Chow  Main .  5.25 

176.  itl  ty  Shrimp  Chew  Main .  6.25 

177.  ft  44  ty  te  Combinetien  Chow  Mein .  6.25 

1 78.  ft  ifi  <%  t&  Combinetion  Pan  Frisd  Noodle  .  8.95 

179.  6  fit  Steam  Rice . | . oCup/SOe 


§0  U  DBS8BR1*  /^rr? 

1.  tt  ti  4-  ft  Candy  Benans  16) .  1  4  25 

2.  «  «  «  ft  Certdy  Appla  (E) .  4  25 

3.  #  *  «S  Deep  Fried  TAro  (8) .  4.8S 

4.  «?.  ti  Lychl .  2.50 

5.  «  «  Ice  Cream . 1.75 

6.  *f  4  «  D«tep  Fried  Sweat  Cake  (6) .  4.25 

7.  **  *1-  Soft  Drink— . .  1-75 


*  Hot  &  Spicy 


Hot  A  Spicy 


OK  MARTKETING  GROUP  S2S-57G-0432  At!  Rights  Reserved  ■&/?!! 


HOLIDAY  SPECIAL 

*  y  a  CHOW  PUN,  CHOW  MEIN 

ALUTEMS  BELOW  ARE  $4.95 

50. 

//  Needle  Noodle  Shanghai  Chow  Mein 

si. -fJSMUfclk+ST 

Beef  Chow  Fun  w /  Soy  or  Black  Bean  Sauce 
52.  £  I*]  5£ 

Crab  Meal  &  Spinach  with  Lo  Mein 


43.  +Mi$£49«Lte 

Beet  Slew,  Ginger  &  Green  Onion  Lo  Mein 

44.  fiii* 

Shredded  Duck  Chow  Mein 

45.  JUU  + #R #**&*.**- 

Black  Pepper  Beet  Chow  Mein  or  Udon 


54. 

Singapore  Rice  Noodle 

55. 

Seafood  &  Spinach  Yee  Fu  Noodle 

56.  IS  Jftgrig 

House  Special  Chow  Mein 

57. 

Beef  Chow  Mein  with  Barbecue  Sauce 


&  '  m  HOLIDAY  SPECIAL 

BAKED  RICE,  RICE  PLATE,  FRIED  RICE 

ALL  ITEMS  BELOW  ARE  $4.95 


61.  *Q,5S)t.6  Jttfc. 

Garoupa  Cassorle  wilh  Fried  Rico 

62.  m  & it 

Pork  Chop  Cessorle  wilh  Fried  Rice 

63.  Wfcit  +  fiftfL 
Ox-Tonguo  Cassorle  wth  Rice 

64. 

Seafood  Cassorle  with  Fried  Rice 

es.  wittaidfe 

Baked  Chicken  Portuguese  Style 

68. 

Chicken  A-La  King 

67. 

Garoupa  with  Creamy  Corn  Sauce 

68. 

Hainan  Chicken 

69. 

Shrimp  or  Chickon  Salad  (Choice  of  Dressing) 

70.  ■*.*+«!  A.id 

Beef  Brisket  or  Chicken  Curry 

71.  ‘*>‘vS4-!tl  A.-S  ■>& 

Beet  of  Garoupa  Curry 

72.  *.«S+#P*Ufrfc 

Tomato  Fillet  Mlgnon  Cube  on  Rica 

73. 

Red  Cod  &  Vegetable  w /  Black  Bean  Sauce 


74.  ft* «| ft** 

Diced  Pork  wiih  Creamy  Corn  Sauce 

75. 

Lunch  Meat.  Egg  &  Vegetable  on  Rice 

76.  +  fi. 

Minced  Boef  and  Egg  on  Rice 

77.  •/**«#**■* 

Shrimp  &  Scrambled  Egg  on  Rico 

78. 

Black  Mushroom  &  Chickon  on  Rice 

79. 

Smoked  Pork  &  Sausage  Fried  Rice 

80. 

House  Special  Fried  Rice 

81.  A.fcfMasm 

Salted  Fish  &  Chicken  Fried  Rice 

82.  i&ititwtyta. 

Fujian  Seafood  Fried  Rice 

83. 

Shrimp  &  Chicken  Fried  Rice 

84. 

Paris  Fried  Rice 
65.  ft)  liiUrift. 

Barbecue  Beef  Fried  Rice 

86.  ffjMfcWiMHK. 

Shrimp  Fried  Rice  Singapore  Style 


'  H*K  '  +WJ  PORK  CHOP,  CHICKEN  STEAK 

4-4.  -  _ OX-TONGUE,  OX-TAiL,  SHORT  RIB 

ALL  ITEMS  BELOW  ARE  $4,95 


87.  t ?•]&»- 

Cutlet  or  Tastee  Pork  Chop 

88. 

Mango  or  Lemon  Pork  Chop 

89.  ftJUit.ifStMA 

Black  Pepper  or  Onion  Pork  Chop 

90.  $£$$*44*4*. 

Spicy  or  African  Pork  Chop 

91. 

Garlic  orTeriyaki  Pork  Chop 

92. 

Roast  Chicken  on  Sizzling  Plate 

93. 

Pork  Chop  &  Chicken  Steak  with  Spicy  Garlic  Sauce 

94.  ikg  SS4A 

Salt  &  Pepper  Pork  Chop 

95. 

Black  Pepper  or  Red  Wine  Ox-Tongue 


96.  *9JJW***> 

Cutlet  or  Taslee  Chicken  Steak 

97. 

Mongo  or  Lemon  Chicken  Steak 

98. 

Black  Pepper  or  Onion  Chicken  Steak 

99. 

Spicy  or  African  Chicken  Steak 

100. 

Garlic  orTeriyaki  Chicken  Steak 

101- 

Ox-Tail  wiih  Tomato  Sauce 

102. 

Black  Pepper  or  Onion  Short  Rib 

103. 

Short  Rib  &  Eggplant  w /  Garlic  Sauce 

104.  *.*+«!*+*, 

Ox-Tongue  or  Ox-Tail  Curry 


5L-tt  HOLIDAY  SPECIAL  SANDWICH 

%  A,  PORRIDGE,  NOODLE  IN  SOUP 

ALL  ITEMS  BELOW  ARE  $4.35 


105.  E 
House  Big  Mac 

106. 

Steak  Sandwich 
107  iVs]  =.£)& 

Club  Sandwich 

108. 

Seafood  Porridge 

109. 

Shrimp  &  Scallop  Porridge 

110.  ft*,*** 

Fish  Fillet  Porridge 

111 

Shredded  Duck  Porridge 
112.  + 

Preserved  Vegetable  &  Minced  Beef  Porridge 

113. 

Preserved  Egg  &  Pork  Porridge 

114.  Jbtf 

Chicken  &  Black  Mushroom  Porridge 


115.  Sf-GJ«t{}$ 

Fresh  Frog  Porridge 

116. 

Beef  Stew  &  Wonton  Noodle  Soup 

117. 

Preserved  Vegetable  &  Shredded  Pork  Rice  Noodle  Soup 

118. 

Preserved  Vegetable  &  Shredded  Duck  Rice  Noodle  Soup 

119. 

Black  Pepper  Beef  w /  Spaghetti  In  Soup 

120.  jb 

Black  Mushroom  &  Shredded  Duck  Yee  Fu  Noodle  Soup 

121.  4«t$A4> 

Seafood  Udon  Soup 

122. 

Pork  Chop,  Fish  Ball  Noodle  Soup 

123.  SM\XUL%ii 

Chicken,  Shrimp  Ball  Noodle  Soup 

124. 

Steamed  Chicken  w/  Rice  Noodle  Soup 


Fried  Rice  500  Extra  Fried  Rice  500  Extra 


OK  MARKETING  GROUP  626-570-0432  A!l  Rights  Reserved 


HOLIDAY  special 


®3lcBSIIi$5.95up  HKO3B0 


ALL  ITEMS  BELOW  ARE  $6.75 


Candle  Light  Dinner  S^esial  mil  SOUP  OF  THE  DAY,  TEA,  COFFEE  OR  WINE  &  DESSERT 

(Served  5:00  pm  to  1 0:00  pm  dolly) 

y  «  _  HOLIDAY  special 

m  COUNTRY  STYLE  dishes 


ISIS  tL't  35  if  III  tS  168-  StiUJft  Ani  ft 

Garoupa  cSsorle  with  Fried  Rice  Rod  Cod  &  Vegelable  w /  Bock  Bean  Sauce 

157  115*5 H-lki/VilL  ItS9.  *A4ltoIfrft 

Pork  Chop  Cassorlo  with  Fried  Rice  Diced  Pork  with  Creamy  Corn  ,>auce 

•  coin  15  ft-  Htlfi  170.  2£  ii  if-  r*l  5  3r  i& 

'  Oxtongue  Cassotle  with  Spaghetti  Lunch  Meat.  Egg  &  Vegetable  on  Rice 

159  fflifeifa  171.  8  Sr  SL  Mt  4-1*1  & 

Seafood  Cassorle  with  Fried  Rice  Minced  Beet  and  Egg  on  Rice 

1GO  a  «'i«S  172.  Ht 

Baked  Chicken  Portuguese  Style  Shrlrnp  &  Scrambled  Egg  on  Rice 

161  to  it*  19  9  fa  173.  it  Ft  to  ill  IS 

Chicken  A-Lo  King  Black  Mushroom  &  Chicken  on  Rice 

162  9  ifc  tft  25  Jtl  174. 

Garoupa  with  Creamy  Corn  Sauce  Smoked  Pork  8s  Sausage  Fried  Rice 

165  i&rtitoto  175. 

Hainan  Chicken  Howe  Special  Fried  Rice 

im  ma»4i*  m.  A&mw* 

Shrimp  or  Chicken  Salad  icrotoaonmsci  Salted  Fish  8s  Chicken  Fried  Rice 

165  8e?t  Brisket  or  Chicken  Curry  Fujian  Seatood  Fried  Rice 

166  Beef  or  Garoupa  Curry  Shrimp  8s  Chicken  Fried  Rice 

167  »*S4-toU*fc  179  * 

Tomafo  Fillet  Mlgnon  Cube  on  Rice  Paris  Fried  Rice 

5~S  n&m  holiday  special  hot  pot 


ALL  ITEMS  BELOW  ARE  $6.75 
115 

House  Beef  Brisket  8s  Vegetable 

116.  slip ft  +  r*l 
Italian  Beef  wlih  Black  Bean  Sauce 

117. 

Snow  Peos,  Waierchestnut  8s  Chicken 
ns.  aMit4+ft 

Beef  Slomcch  wlih  Black  Bean  Sauce 

119.  A  «ft  £#’  +  !*)  A«f*t 
Sauleed  Beef  or  Sqdd  w /  Sou  Vegetable 

120. 

Uly  Root  Country  Style 

121.  (3 Si Lai4to« 

Chicken  V/Ing  with  Black  Bean  Sauce 

122.  a*  £4*1*1  A  to  4 
Sauteed  Beet  or  Chicken  w /  Siring  Beon 

123.  SLRsT  H 

Scallops  with  Black  Bean  Sauce 

124.  £*?** 

Garoupa  with  Pickled  Cucumbers 

125.  tUit&ttittA 
Grilled  Pombrel 

126.  HMUZ-T  r*i  4 

Shredded  Pork  8s  Eggplonl  wlih  Beon 
Curd  Sauce 

127.  iv  * 

Mo  Qua,  Rlcevermlcelll  8s  Dry  Shrimp 

128.  Afttoti-lMi# 

Salted  Fish  8s  Chicken  wlih  Bean  Curd 

129.  to  to. -a# 

Shredded  Peek  8s  Bean  Cud  w/  Vegelable 

130. 

Black  Mushroom  wlih  Baby  Pok  Choy 

131.  4.4-43.4 

Duck,  Pork  8s  Chicken  w/  Bean  Sprosjt 

132.  fttUH-44-r*) 

Spicy  Slice  Beet 

133.  to  &t  lit  ft. 

Sweel  8s  Sour  Pork  Chop 

134.  toto-iftf 

Sea  Cucunber  8s  Bean  Cud  w/  Vegetable 
Fried  RlceS  1.00  Extra 


95.  attu4ft«i 

Stir  Filed  Clom  In  Black  Bean  Sauce 

96.  t)  iLft  tint- 

Stir  Fried  Fish  Fillet  with  Vegelable 

97.  stttaa4«.r*i 

Asparagus  8s  Clam  w/  Block  Bean  Sauce 

98.  idrifeS  «  4- 1*1 

Pan  Fried  Beet  and  Asparagus 

99.  JEM *>+!*! 

Pan  Fried  Beet  and  Chinese  Broccoli 

100.  5t0£jfi.to*+i4) 

Sesame  Chicken  or  Beel  w /  Pineapple 

101.  ft  it +  r*)  A.  *9 

Pan  Fried  Beel  or  Chicken  In  Oronge 
Peel  Sauce 

102.  fr£R4to 

Steamed  Chicken  with  Ginger  8s  Onion 

103. 

Block  Mustxoom  8.  Duck  Web  w /  Vegetable 
10-1.  ifr^iia 

Sauteed  or  Garlic  Bean  leaves 

105.  tfSTAifrtkJSa 

Sauteed  or  Garlic  Asparagus 

106. 

Onchoy  with  Spicy  Bean  Curd  Sauce 
107.  mi-WA* 

Spinach  wlih  Gorllc  Sauce 
108  BISS 

Pan  Fried  Mixed  Vegelable 

109.  aMTE  +  il 

Beel  and  Broccoli 

110.  StitTAlfc.  4- 1*1 

Beel  8s  Bitter  Melon  w /  Block  Beon  Sauce 
ill  AifllAlftJr 

Scrambled  Egg  with  Silver  Fish 

112. 

Scrambled  Egg  wilh  Oyster 

113.  iMSiJT 

Kung  Pao  Chicken 

114.  Ms  Q  Uo  T  tf( 

Salt  and  Pepper  Shrimp 


TEL:  (626)  282-1306 
FAX:  (626)  282-0932 
111  N.  Atlantic  Blvd.,  Suite  349 
Monterey  Park,  CA  91754 


ALL  ITEMS  BELOW  ARE 

180.  ft  *.4'lli.  +  Mj« 

Italian  Beel  Brisket  w /  Black  Bean  Sauce 

181  0**11 

Rlcevermlcelll  8s  Mixed  Vegetable 

182.  fctt*iFii.aK 

Assorted  House  Seatood 

183.  ItW-T-MitS 
Goat  with  Dry  Bean  Curd 

181.  ■*.  is -£«)!£ 

Curry  Goat  Meat 

185.  Stfl- .=.*.*«« 

Salmon's  Head  w/  Black  Bean  Sauce 
186  USttarnttK 

Frog  with  Bamboo  Shoot,  Ginger  8s 
Green  Onion 


187.  sswa±*« 

Oyster  wlih  Bamboo  Shoot,  Ginger  8s 
Green  Onion 

188.  it«.ft*-i*f  85 
Fish  Maw  with  Black  Mushroom  8s 
Duck  Web 

189  lti£i&*T*TLS 

Sea  Cucumber  wiih  Black  Mushroom 
and  Duck  Web 

190. 

Chicken  w /  Taro,  Smoked  Pork  8s  Sausoge 

191.  AfrKT  +  ff-iKE 
Short  Rib  w /  Eggplant  In  Garlic  Sauce 

192.  Sl  it  ft  ft  Si 
Cat  Fish  wlih  Black  Bean  Sauce 

HOLIDAY  specialsandWich, 

PQRR1DSE,  NOODLE  IN  SOUP 


OPEN  7  DAYS:  10:00  AM  -  2:00  AM 
-f  #.OK  HRS:  10:00  PM  -  2:00  AM 

•  'JM&'U  1 1  MM  • 

• 

'•T>y&,  120A.  VIP  Room 

Banquet  Facility  Available 


ALL  HEMS  BELOW  ARE  $5.95 


203.  4-»fe*frte 

Beef  Stew  8s  Wonton  Noodle  Soup 
20-1.  it  *  m  4  «  *  to 

Preserved  Vegetable  8s  Shredded  Pork 
Rice  Noodle  Soup 

205.  1*1 *4«*to 

Preserved  Vegelable  8s  Shredded  Duck 
Rice  Noodle  Soup 

206.  .T.tti4-ifr«:&*to 

Block  Pepper  Beef  w/  Spaghetti  In  Soup 

207.  it  it  1*4:6  IP  te 

Black  Mushroom  8s  Shredded  Duck  Yee 
Fu  Noodle  Soup 

208. 

Seatood  Udon  Soup 

209.  Htft .,ft*-i»tt 

Pork  Chop.  Fish  Ball  Noodle  Soup 

210.  »4A ,«&;&*§ 

Chicken.  Shrimp  Boll  Noodle  Soup 

211.  fr£l/Jto:6l*tf 

Steamed  Chicken  w /  Rice  Noodle  Soup 


193.  tKillSEAS 
Hosjse  Big  Mac 

194.  flf'HA.XA.tfc 
Steak  Sandwich 

195. 

Club  Sandwich 

196.  flMFW 
Seatood  Porridge 

197.  H 

Shrimp  8s  Scollop  Porridge 

198.  ±Kft,  >i«5 

Fish  Fillet  Porridge 

199.  ±£1*435 
Shredded  Duck  Porridge 

200.  It  *  ft  >{,-  *(*135 

Preserved  Vegetable  8s  Minced  Beet 


M ,  houdaY  special 

m  CHOW  FUN,  CHOW  MEIN 


ALL  ITEMS  BELOW  ARE  $6.75 


146.  «i‘-)5£&tt.tu<6 

Crab  Meat  8s  Spinach  with  Lo  Mein 

147.  it  it  ft  44* 

Mushroom  8s  Shredded  Pork  Chow  Mein 

148.  4  *14*  to 
Singapore  Rice  Noodle 

1-19.  Aft  to  to  4  * 

Sailed  Fish  8s  Chicken  Rice  Noodle 
150  JtXifcimTPte 

Seatood  Bs  Spinach  Yee  Fu  Noodle 

151.  481*4*6 

House  Special  Chow  Mein 

152.  -4£*ft4* 

Beet  Chow  Mein  with  Barbecue  Sauce 

153.  5414*  to 

■Hsla  Mon-  Rice  Noodle 

154.  -t 4  Jl.it*  4 

Shredded  Duck  8s  Leeks  Chow  Fun 
155  4  K  4-3?  44* 

Shredded  Beel  wlih  Preserved 
Vegetable  Chow  Mein 


135.  MUSJMf44* 

Sizzling  Seatood  Udon 
i36. 4  kur  ft  to 

Pan  Fried  Shrimp  Needle  Noodle 

137  *Mgg4»4n* 

Beel  Slew,  Ginger  8s  Green  Onion  Lo  Mein 

138  si  Sb  A  1*464  *6 
Shredded  Duck  Chow  Mein 

139  *  lls  4-  lip  4  4  <6  A  ftj  4- 

Block  Pepper  Beel  Chow  Mein  or  Udon 

140  to '4  rij  4  ft* 

Shredded  Pork  with  Rice  Noodle 
141. 

Slngopore  Chow  Fun 
142  S  4t*4tt* 

Shredded  Duck  wlih  Rice  Noodle 
143.  **5  4- to  4  4  ft  to 

Tomoto  Beel  with  Spaghetti 
144  J.iftto4te 

Shanghai  Chow  Mein 
145.  4-4  A  St  Ik  -4-14 

Beel  Chow  Fun  w/  Soy  or  Block  Beon  Sauce 


201.  A3r&ft#5 

Preserved  Egg  8s  Pork  Porridge 

202.  It  4!  tf  to  <15 

Chicken  8s  Black  Mushroom  Porridge 


<+ Stotts 

Cream  Crepes  with  Fruit  Cocktail . 

frltfrT-tott 

Cream  Crepes  w /  Almond  8s  Banana 
Up  it- a  **4) 

Lotus  Seed  Pudding . 

frlStte 


Various  Cake . 


A  A*  ft 

Strawberry.  Vanilla.  Chocolate,  Taro, 

Mango  or  Green  Tea  Ice  Cream . 

*.*«« 

Fresh  Fruit  Platter . (L)  6.50 


10  FWY 

■ 

GARVEY  A  VE. 

\  1 

1 

Ej 

1 

s 

COLD  &  HOT  BEVERAGE 


Coppucclno . 

am  iLrb’f) 

Spanish  Codes  ... 

a  m  »  to  S 

Spanish  Tea . 

*H*'4 


French  Codes . 

English  Tea  (Hong  Kong  Style)  .. 


frHW* 

Thai  Iced  Tea . 

A  #«*/*'» 

Bobo  iced  Too  /  iced  Codes  . 


IfttS* 

Tea  ond  Lemon ... 
I?  411*. 
Lemonade  ... 


*#4?4»£ 

Tropical  Tea  and  Lemon  .... 
It  It «  n 

Honey  ond  lemon 
!£.<*!-«« 

Ginseng  ond  Honoy 

Soda  with  lemon 
**/»/#<-«* 
Choco'ate  I  Almond  Ml* 

Ovaldne  /  Horde* 

Mil** 

Milk  with  Raw  Egg 
JT#/-fc4 


...  2.50 
...  3.50 
...  1.85 
...  1.85 


*  >+  JUICE 


...  2.50 


iMtrtttvt 
Fresh  Orange . 

MttWS/fit 

Carrol  and  Celery  Juice . 

4£** 

Mongo  Juice . 

ft*,  it 

Water  Melon  Juice 
«  tf-it 

Honey  Dew  Juice.. 

Cantaloupe  Juice . 


..2.50 


...  2.25 
...  2.25 


a  4*  it 

Grapelrult  Juice.... 
S»it 

Tomato  Juice . 

itttit 

Pineapple  Juice... 
HT-it 

Grape  Juice . 


Guava  Juice ... 
«&;t 


tlj  *  FOUNTAIN 


..2.25 

...2.25 


X.to* 

Herb  Gelatin . 

Red*  Bean  and  Herb  Gelatin . 2.50 


tf1**  - 

Tropical  Delight . 2.25 

«■*■*  ,  ,25 

longon  Ice . 

Lyches  Ice . 2.25 

***  .  —  .j,t . 2.2S 


ffl  m  MILK  SHAKE 


Mango . 

Taro... 


Green  Tea . 

*/&.**» 

Papaya  . 

UuF)!t 
Red  Bean . 


tt  *. * » 

Fruit  Punch... 

fiifc 

Mint  Punch... 

W  -T-  !(.- 


Banana 
tt  +  M# 
Coconut 

Ik* 

Chocoloie 

±ft**Mtt# 

Slrawbeny 

Vonlllo 
’*’»  it  tt 


...2.25 

...2.25 

,...2.25 

....2.25 

....2.25 

....2.25 


^SlliSSS  SPECIAL  MIXED'  DRINKS 


Grasshopper . 2.25 

Pink  Lady . 2.25 

I*  4ftffl.it 


Pina  Colada  ... 


Snow  White . 2.25 

Shirley  Temple . 2.25 


...2.25 

***** 

Hawaiian  Paradise . 2.25 

Strawberry  Daiquiri . 2.25 

Banana  Daiquiri . 2.25 

S*.*4E 

Mango  Daiquiri . 2.25 


JS5‘cB»il$5.95»p 

Candle  Ught  Knnir  Spaelai  SOUP  Of  THE  W  TEA.  COFFEE  OS  WIDE  S  DESSERT 

(Served  5:00  pm  to  1 0:00  pm  dally) 


it  m  soup 

ALL  ITEMS  8ELOW  ARE  $2.95 


1.  mis.# 

House  Special  Seafood  Soup 

2.  & 

Cream  ot  Mushroom  w /  Crab  Meat 

3-  &&4H*]  *** 

Cream  ot  Com  with  Crab  Moat 

4.  MVi'lUU'S 

Creom  ot  Asparagus  w /  Crab  Moat 

5.  4+3£4-/Lift 

Ox-Tall  Vegetable  Soup 

6.  JS)  4t  *S.  ift 
Clam  Chowder 


7.  JSltrtf  riliS 

Crab  Meat  Chowder 

8.  *  A*  S£ 

French  Onion  Soup 

9.  *** 

Cream  Corn  with  Chicken 

10.  SAWHMJ)* 

Cream  ot  Asparagus  wlih  Chicken 

11.  Hfcift 
Borisch 


§j  a  APPETIZER 

ALL  ITEMS  BELOW  ARE  $4.95 


12.  TtH&itf-'M*? 

Steok  Solay  In  Stick 

13.  4>  %>**-«* 

Shrimp  Saiay  In  Stick 

14.  ML&mti? 

Chicken  Satay  In  Slick 

15.  HI  ft  -t 
Shrimp  Toast 

16.  6ftlft4E4t  AA«A 

Deep  Fried  Cuttle  Fish  or  Shrimp  Boll 

17.  tftnitii 

Deep  Fried  Cutlet  Mushroom 

18. 

Deep  Fried  Crab  with  Spicy  Salt 
19.  tli  9  Hi  +  m 

Deep  Fried  Shrimp  with  Spicy  Salt 

ALL  ITEMS  B 

28.  fliJilf-e. 

Baked  Garlic  Bread 

29.  *8)aft± 

French  Toast 

30.  frWTEit 
Crispy  Peanut 


20.  |U9«Ul 

Deep  Fried  Chicken  Wing  w/  Spicy  Salt 

21.  Hi  9  if  it 

Deep  Fried  Squid  with  Spicy  Salt 

22.  #25 ItSSH-o 

Green  Mussels  In  Garlic  Sauce 

23.  a 

Green  Mussels  In  Smelt  Roe 
24  JR.  He  fit  JT 
Splcy  Pig's  Ear 

25.  6 

Chicken  Feet  In  Wine  Sauce 

26.  JU  9  m  n 

Deep  Fried  Frog  with  Spicy  Salt 

27.  4U9*ftJi.fl 

Deep  Fried  Bean  Curd  with  Spicy  Salt 

ARE  $3.25 

31- 

French  Fries 

32.  ift>FS0B 

Fried  Onion  Ring 

33.  ttttm&tk 

Sweet  8i  Sour  Vegetable 


|A  M  QRILL 


M  + 4>\  New  York  Steak 

Ail  Items  Below  are  $8.95 

34.  .tr.Miit'MA 

Black  Pepper  Sauce 

35.  frKiflt'HA 
Cilantro  Garlic  Sauce 

36.  #45*4-44. 

Mushroom  ond  Onion  Sauce 

37.  #He*+4a 
Chilli  Spicy  Sauce 


#  Fillet  Mignon 

All  Items  Below  are  $9.95 

38.  Mi  A  it  4- 4A 
Prime  Rib 

39.  HUiSLMt+M? 

Storting  Black  Pepper  Sauce 

40.  #45£«#MP 
Mushroom  and  Onion  Sauce 

41.  #S5«3f-4-M? 

Cilantro  Garlic  Sauce 

42.  -fc  4t  it  4-  Mp 
Seven  Flavor  Sauce 

43. 

Black  Pepper  end  Onion  Sauce 


Fillet  MiRnon  Cube 

All  Items  Below  are  $8.95 

44.  + 

Pan  Fried  Zucclnl  and  Onion 

45.  <445ii«i4-4'PiK 

Baked  Cheese  and  Mushroom 

46.  aM(&«4-M?»* 

Baked  Cheese  and  Broccoli 

47. 

Baked  Tomato  and  Onion 

48.  ttJ5ittt*4-#P* 

Baked  Tomato  8i  Presonred  Vegetable 

49-  Wttit)£-t4-#?»M 

Baked  Cheese  and  Bacon 
50.  +  A«L4n*Mp*ft 

Pan  Fried  Tomato  and  Onion 


T  ft  L  T-Bone  Steak 

All  Items  Below  are  $8.95 

51.  tfUi.TMiT-ii-'MA. 

Staling  Black  Pepper  Sauce 

52.  #S»3fT#4-4A 
Cilantro  Garlic  Sauce 


4-  j/\  Lamb  Chop 

All  Items  Below  are  $9.95 

55.  «U&.*Mt  +  4A 

Staling  Black  Pepper  Sauce 

56.  #55Mlf  +  4A 
Cilantro  Garlic  Sauce 

57.  K  ffi  M  ■t-Y-4'. 

Red  Wine  and  Ginger  Sauce 

58.  #fftit  -T-4A 
Chilli  Spicy  Sauce 


M  S# 


SEAFOOD 


ALL  ITEMS  BELOW  ARE  $8.9-5 


HHttMAAAA  „ 

Seatood  with  Crispy  Bean  Curd 
a  *  JLH'ifUk 

Shrimp  8.  Scrambled  Egg  w/  String  Beon 
•Jf  JLfc* 

Scallop  w/  Snow  Pea  &  Watercheslnut 

Basil  Leal  Salmon 
A  fr«-F4A  *<f 

Seatood  &  Eggplant  w/  Garlic  Sauce 
W  JUttlHp 

Halibut  Fillet  with  Vegetable 
V  ril  itiA-t  R  <14) 

Scallop  &  Halibut  w /  Crab  Meat  Sauce 
it  it;**- 44.  >*£ 

Sea  Cucumber  8i  Black  Mushroom 
with  Vegetable 
3  2  AW*  Ait** 

Deep  Fried  ot  Ginger  ft  Green  Onion  Oyster 


Seatood  Combination 

I.  GitKKtttt# 

Baked  Shrimp  wlih  Spinach 

1.  &  it 

Baked  Oyster  with  Spinach 
1  A  V  1*144. 

Sea  Cucumber  or  Crob  Meat  with 
Bean  Leaves 


tn  -  itn  -  «J  pork  chop,  chicken  steak 

'Ll  •  TSff  0X-T0N6UE,  0X-TA1L,  SHORT  RIB 


ALL  ITEMS  BELOW  ARE  $7.25 


77  £f]**4Hlf4A. 

Cuilel  or  Tastee  Pork  Chop 

78.  S  *  A  fri?  lit  44 

Mango  or  Lemon  Pork  Chop 

79.  in  A  *  £4*44 

Black  Pepper  or  Onion  Pork  Chop 

80.  fr  p{:  A  #  6*44, 

Spicy  or  African  Pork  Chop 
81  iFifXa  A  Hr  4a 

Garlic  or  Teriyakl  Pork  Chop 

82.  SiL.««4FB 

Roast  Chicken  on  Staling  Plate 

83.  3t  JfHit  9,  JS4a 

Pork  Chop  &  Chicken  Steak  with 
Spicy  Garlic  Sauce 

84  Mt  9 1*  4\ 

Sait  &  Pepper  Pork  Chop 

85  f.  4UA*ftiS4-5Ii 
sr  Red  Wine  Ox-Tongue 


JS*#4-/i 

Ox-Tall  wlih  Tomato  Sauce 

.tluA*F£4-fMf 

Black  Pepper  or  Onion  Short  Rib 


Fried  Rice  $1.00  Extra 


*  *  #>  S  OI  Lover's  Shrimp 

I  StuUcd  ip  i«o  Pit*  , 

10  <t  A  S  02. Shrimp  wilh  l-obster  Sauce 

i  ^  S-03.Tofu  Shrimp 

*  *1  S  04  Shrimp  with  Tender  Greens 

t  3  M  S  OS. Black  Mushroom  wilh  Shrimp 

*  fc-  •«  S  06  Almond  Shrimp 

ti  <i».  **  S  -07  Walnut  Prawn 

it  A  W  S  08  Long  Bean  Shrimp 

r  C  M  S  09. Shrimp  F.gg  Fu  Young 

*  ^  M  t  S10  Cryst.il  Shrimp 

^  i  *«  t  S  1 1  Shrimp  and  Green  Peis 

g\  i.  #i  S- 12  Shrimp  and  Snow  Peas 

P  ri  in  m  S- 1 3  Prawns  a  La  Szechwan 

°  A  ipity.hw  #*5  jmiwi!  d.ih  *iihtoi4fUpi 


•I:  W  S-l4.Mu  Shu  Shnmp<«Oti«  tKiudcdi . 

<*  •/)  #1  S- 1 5  Spiced  Prawns 
%  HI  S  16  Cashew  Prawns 
{  „l  S  I  7.  Assorted  Vegetable  Prawns 
rf  m  S  18  Curry  Prawns 
-g  W  S  19  Sweet  and  Sour  Prawns 
j|L  m  S-20  Shrimp  with  Black  Bean  Sauce 
ft  hi  S-21  Shrimp  and  Broccoli.. 
m  hi  S-22  Green  Pepper  Shrimp 
y  w  S-23  Salt  and  Pef  per  Shrimp 
j  m  V-  S-24  Scramble  Egg  and  Shrimp 
r,  mi  V-  S-25.  Asparagus  Shrimp(SMKwi). 
u  Hi  t  S-26  Rainbow  shrimp 

i  S-27KungPao  Squids 
ir  k  i  S  28  Baked  Squids  with  Spicy  Salt -a*. 
la  h  *  S-29  Squids  with  Black  Bean  Sauce. 

>t  n  ».  S-30  Cuny  Squid  ?•/ 

-  «  »  S-31  Squid  with  Tender  Greens 

j  *{  *  S-32. Assorted  Vegetables  Squids 

lh  ty  ^  S  33  Black  Bean  Sauce  Clams 
H  n  S-34  Mandarin  Fried  Clams-a* 
m  n  S-35  Salt  &  Pepper  Clams-**. 


-U  T  c-01.Bean  Sauce  Chicken . . . 

&  If,  T  C  02  Almond  Chicken . 

ft  £  f*i  T  C-03  Cashew  Chicken 

l<i  T  C-04.Curry  Chicken-^ . 

ft  *.  if  C-05. Mandarin  Fried  Chicken-flw 

id  «  ie  C-06  Sweet  and  Sour  Chicken 

C-07  General  Tsuo’s  Chicken-** 
ft  *1  t*>  3?  C  08  Sauteed  Chicken  Wings 

it  (tt  tf.  C  09. Black  Bean  Sauce  Chicken . 

•s  (S  ^  T  C-lO.Kung  Pao  Chicken-** . 

^  C- 1 1  Lemon  Chicken 

M  lh  tt  C12  Chin  Ju  Chicken-**. . 

f  *  It,  C  13  Chicken  with  Mixed  Vegetables 

&  if  tt,  C14.MU  Shu  Chicken  («  Crtpe  Included) 

4  (u  ff,  C- 15. Green  Pepper  Chicken . 

1  £  tt,  C- 1 6.  Asparagus  Chicken  (Seasonal ) . 

C-17  Snow  Peas  Chicken 

4  0)  C- 1 8.Chicken  and  Broccoli . 

4  S  O'  C-19.Slice  Chicken  with  Black  Mushroom 

%  £  It,  C-20.Mongolian  Chicken  -**. 


C-21. Spinach  Chicken. 


C-22  Long  Bean  with  Chicken 

C-23  Peking  Chicken ■**. . 

C-24.Chicken  with  Tender  Greens. 


it 

& 

t 

•fr 

£ 

ft 

4 

Mr 

n. 

t 

* 

3- 

il 

s 

£ 


4-  ft 


£  +  ft 
&  *  ft 
4  *  ft 
itb  4-  Is! 
fr  + 
^•4-^1 
-a.  +  « 
ft  4-  a 
4"  ^1 

&  4- 

*  + 

«  + 

<4  4- 

«  4- 

4- 

«  4 

X  4  ft 
ft  4  ft 

«  4  ft 


B-01. Peking  Beef-34*. . 

B-02. Mandarin  Beef . 

B-03. Mongolian  Beef-fl'* . 

B  04.Becf  with  Oyster  Sauce 

B-05.Green  Pepper  Beef . 

B-06.AsparagUS  Beef  (Seasonal) . 

B-07.Snow  Peas  Beef . 

B-08.Bcef  and  Broccoli . 

B-09.Tomato  Beef . 

B-lO.Beef  with  Tender  Greens 
B-l  I  .Beef  with  Mixed  Vegetables. 
B- 12  Mu  ShU  Beef  (4  Crepe  Included  ).. 
B-l3.Curry  Bccf-uw 

B- 14. Bean  Cake  Beef . 

B-15  Blackbcan  Sauce  Beef 


..7.25 
.625 
.625 
.6.25 
.6.25 
.6.25 
625 
.6.25 
.625 
.  6  25 
6  25 
.6  25 
..6.25 
.6.25 
6  25 


B-16.Beef  with  Black  Mushroom  &  Bamboo  Shoot.. 6.50 


B-17.Spinach  with  Beef . 

B-18.Long  Bean  with  Beef. 
B-19.Kung  Pao  3eef-3'* . 


$Jk  %>odie4  W  'plied  IRice 


4S  44  ty  M-0 1 .  House  Special  Chow  Mein  or  Fried  Rice . J  75 

ft  ty  &  it.  *k  M-02.Pork  Chow  Mein  or  Fried  Rice . ?  95 

M-03.B.B.Q.  Pork  Chow  Mein  or  Fried  Rice . 4,50 

it,  ty  ib  ii.  ik  M-04.Chicken  Chow  Mein  or  Fried  Rice . ?-95 

4  ty  ib  4  fk  M-05.Beef  Chow  Mein  or  Fried  Rice . 4.25 

4  ty  ib  A  ik  M-06. Vegetable  Chow  Mein  or  Fried  Rice  3  95 

si  R*  4  *y  ib  M-07.Beef  with  Bell  Pepper  Chow  Mein  4  50 

jO.  H  O-  V  ik  M -08  Salted  Fish  Fried  Rice  4.95 

ty  jb  ik  M-09.Shrimp  Chow  Mein  or  Fried  Rice  4.50 

tetfriy  &  iff  M-l  1. House  Special  Rice  Noodle  4.75 

M-lO.Other  Available  Rice  Noodle . 4.50 

SUfU 

afotyH&lUb  M-l  1. House  Special  Chow  Fun  or  Chow  Mein . 4.95 

M-12.Sea  Food  Chow  Fun  or  Chow  Mein . 5.50 

H*y  ib  M-13.Shrimp  Chow  Fun  or  Chow  Mein . 4.75 

M-  14.0ther  Available  Chow  Fun  or  Chow  Mein . 4.50 


M.  ik  SI  'l/ecpetafiie  &  ^eau  dand, 

#  I  ^  V-Ol.Hot  Bean  Curd(choiceunihorsrilhoutpork)  -S'*... 


4  it  &  JL  ^  V-02.Mandarin  Braised  Bean  Curd . 4.50 

(choice  wilh  or  without  pork) 

4  ft  V-03.Mixed  Vegetables  Deluxe . 4.50 

4  =.  V-04.SnowPeas,WaterChestnut  &  Mushroom . 4.50 

H  -4t  If-  S\  V-05.Broccoli  with  Oyster  Sauce . 4.50 

4  2^  W  V-06. Broccoli  with  Garlic  Sauce -3*. . 4  50 

ift  O'  S.  £  V-07.Wok  Fried  Spinach  with  Garlic . 4  50 

4  ?  *  V-08.Wok  Fried  Bean  Sprouts . . . 4.50 

4  £  £  V-09.Wok  Fried  Bok  Choy  Hearts  4.50 

*  S  4  fll  V-IO.Black  Mushroom  with  Broccoli . 4.75 

4  3  4  IS  V- 11. Black  Mushroom  with  Chinese  Greens  4.75 

4  u  j.  d  V-12  Wok  Fried  Long  Bean .  4.50 

^  ^  j.  ^  V-13.Mandarin  Braised  Egg  Plant . 4.75 


HfNG’S 

CHINESE  RESTAURANT 

Mandarin  Cuisine 

FOOD  TO  CO 

707  2nd  Street  •  Davis,  CA  95616 

(916)  756-0666 


JluncA  Special 

(SERVED  FROM  1 1:30  AM  TO  2:30  PM) 
lndudes:Enlrce  of  Your  Choice  plus  Choice  of  Steam  oi 
Fried  Rice.Soup  of  the  day  and  Fruit. 


'pamiltf,  Stifle  *Di*uwi 

(ScuU  wiU  Kite.  7 «  W  'Portut 


L-3I.Kung  Pao  Squid •**. 
L-32.CurTy  Squid-a* 


.4.75 
4  75 


House  Special  Chow  Mein 
For  5  Person  -  Add  Happy  Family 
For  6  Person  -  Add  Spicy  Braised  Fish -a* 
For  7  Person  -  Add  Sauleed  Scaliop 
For  8  Person  -  Add  Salt  and  Pepper  Shrimp-a* 


Si  *£ 
x.  a 
x.  a  #  $ 
tt  k  * 


*  * 
«  a 


A-01  BBQ  Pork . 

. 4.25 

A-02  BBQ  Spareribs . 

. 4.75 

«.  tt 

A-03.Deep  Fried  Prawns  (8) . 

. 5  00 

M  tt 

X 

A-04  .Chicken  Salad . 

. 4.50 

A  1L 

X 

A-05. Paper  Wrapped  Chicken . 

. 4  00 

% 

A-06  Steam  BBQ  Pork  Bun  (3) . 

. 275 

X  A  JL  tt 

its 

A-07  Shiu  Mai  (8) . 

. 3.50 

A-08  Pot  Slickers  (6) . 

. 3.50 

%  A  {  f 

A-C9.Egg  Roll  (3) . 

. 3.00 

A- 10. Fried  Won  Ton  (8) . 

. 2.50 

X, 

A- 1 1  Cream  Cheese  Won  Ton  (8) . 

. 3.50 

tt  R.  tt 

A-l2.Curry  Won  Ton  (8) . 

. 3.50 

s-  fc«tt 

X 

A-13.Deep  Fried  Chicken  Wings  (6) ... 

. 3.50 

fttttttt 

X 

A  14. Dim  Sum  Platter . 

. 4  25 

—  if 

X 

( Two  Pot  Siicta.  Two  Shiu  Mai.  One  E||  Roll,  One 

tt  *.  *)  tt 

X 

and  One  Fried  Won  Ton.) 

A  tt 

A- 15. Deep  Fried  Squid-**. . 

. 5.25 

‘rVouee  Special 


Vuuttx  -A  -  $ 16.00  Vinnci  -g?  -  $17.00 

H- 

*  £  l 

L-03.Curry  Chicken-** . . 

. 3.95 

Won  Ton  Soup  or  Egg  Flower  Soup  Hot  &  Sour  Soup-** 

- 

*f  *  JL 

L-05.Bhckbean  Sauce  Chicken . 

. 3.95 

Cashew  Chicken  Mandarin  Fried  Chicken-** 

Sweet  &  Sour  Pork  Rung  Pao  Shrimp-** 

Chicken  Chow  Mein  Chicken  Chow  Mein 

ZW*  -g  -  $ 24.00  Vuuwi  -V  -  $26.00 

Won  Ton  Soup  or  Egg  Flower  Soup  Hot  &  Sour  Soup  -** 

a 

&  *  tt 

Spring  Roll  Foil  Wrap  Chicken 

Sweet  &  Sour  Pork  Cashew  Chicken 

Mandarin  Beef  Mandarin  Fried  Chicken-** 

Lemon  Chicken  Mongolian  Beef-** 

Pork  Chow  Mein  Rung  Pao  Shrimp-** 

House  Special  Chow  Mein 

L- 14  Mixed  Vegetables  with  Beef 

L- 1  S.Bok  Choy  Hearts  wiih  Beef  Slew . 

L- 16  Scrambled  Egg  Beef 

L-17  Scrambled  Egg  Shrimp . 

. 3.95 

. 3.95 

. 395 

........3.95 

£ 

A 

t  a 

*  -F  fl 

ty 

L-20.Momlann  Braised  Bean  Curd . 

. 3.95 

'DCkhvl  fat  4  -  $9.  OO  “Pet  "Pen-iort 

L-22  Beef  with  Broccoli . 

. 4.50 

Fisherman's  Soup  or  Egg  Flower  Soup 

Egg  Roll 

Deep  Fried  Prawn 

Cream  Cheese  Won  Ton 

Sweet  &  Sour  Pork 

Cashew  Chicken 

Mongol  Lin  Beef-** 

it 

£ 

**  -F  U 
S-ffl 

L-24  Mandarin  Fried  Chicken-**  . 

L-25  General  Tsuo's  Chicken-** . 

L-26  Sweet  &  Sour  Shrimp . 

L-27  Shrimp  with  Lobster  Sauce . 

. 4.50 

. 4.50 

. 4.75 

. 4.75 

A 

± 

tt 
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Shrimp  with  Snow  Peas 

L-30.Curry  Shrimp-** . 

. 4.75 

Mixed  Vegetables  Deluxe 

fa 

a  a 

;*  **•  tt 

tt 
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H-Ol.Club  Bird's  Nest . 8.95 

A  delicious  mixture  of  shrimp,  scallop,  beef  and  chickco  with 
an  assortment  of  fresh  vegetables  in  a  delicate,  crisp  pouio  nest. 

H-02-Triple  Bird's  NesL . 8.95 

A  special  combination  of  shrimp,  scallop,  squid,  snow  peas  and 
mushrooms  in  a  savory  house  special  sauce 

H-03.Teppanyaki  Beef. . 7.50 

Slices  of  tender  beef  with  fresh  bell  pepper  and  yellow  onion  in 
a  house  special  sauce. 

H-04.Teppanyaki  Happy  Family . 8.95 

An  exquisite  dish  of  shrimp,  scallop,  beef  and  chicken  with  a 
variety  of  fresh  greens  in  our  chefs  special  sauce.  Served  on 
sinling  right  at  the  table 

H-05.Teppanyaki  Seafood  Special . 8.95 

Our  seafood  special.  A  combination  of  shrimp,  scallop,  sqt  id 
and  crab  meal  with  snow  peas  and  other  delicious  vegttab  e 
setved  on  a  sidling  plate. 

H-06.Happy  Family . 8.00 

A  mature  of  shrimp  jcallop.beefxhicken  and  snow  peas  cooked 
in  our  house  special  sauce. 

H-07.  Scallops  with  Hot  Garlic-**. . i8.50 

Scallops,  water  chestnuts,  green  pepper  and  mushroom  sauteed 
with  garlic  and  our  chefs  special  hot  sauce. 

H-08. Sauteed  Scallops . >3.50 

Scallops  with  baby  com  rnuihroom  and  snow  peas  saulctd  in  a 

H-09  Scallops  with  Black  Bean  Sauce  "50 

H- 10  Scallops  with  Chinese  green . 8.50 

H- II  Scallops  with  Broccoli . 3.50 

H- 12  Scallops  with  Mix  Vegetables . 8.50 

H  I  3. Scallops  with  Long  Bean  8  50 

H-14  Braised  Abalone  and  Mushroom  13  00 

Slices  tender  abalone  sauteed  with  the  fioesl  black  mushisxm 
and  bamboo  shoot. 

H- 1 5. Sweet  &  Sour  whole  Fish  =  Small  /9.00 
H-16.Braised  Whole  Fish  =  Medium/10.00 
H-17.Spicy  Braised  Whole  Fish-**  =  Large/1 1.00 
H-I8.P0  Po  Platter . 5.00  per  person 

Chefs  special  for  two  person  or  more  egg  roll,  deep  fried 
prawn,  beef-stick,  bbq  sparcribi.  papa  wrap  chicken  and  deep 
fried  chicken  wing.  Serve  with  a  flaming  torch. 

H-  19.Crispy  Chicken  -a*. . Half-6.50/Whole- 1 2.00 

H-20.Roast  Duck. . . . Half-7.50/Whole- 14.00 

H-21.Kung  Pao  three-**, . 7.25 

An  delicious  blend  of  Shrimp, Beef, Chicken, Bell  Pepper,  V/atcr- 
Cbestnut  and  Bamboo  shoot  in  our  chefs  special  spicy  sauce 


Soap 


SP-01.Won  Ton  Soup... 


...Small  2.50/Large  4.50 


SP-02-Hol  &  Sour  Soup-**. . Small  2.50/Large  4.50 

SP-03.Egg  Flower  Soup . Small  2.50/Large  4.50 

SP-04.Seaweed  &  Egg  Flower  Soup.Small  2.50/Large  4.50 
SP-05.Spinach  &  Bean  Curd  Soup.. ..Small  2.50/Large  4.50 
SP-06.Mushroom  &  Chicken  Soup.. .Small  3.00/Large  4.95 
SP-07  Mash  Chicken  &  Com  Soup  Small  3 .00/Urge  4  95 

SP-08  Com  &  Crabmeat  Soup . Small  3  00/Large  4  95 

SP-09  Seafood  &  Bean  Curd  Soup  ..Small  3.50/Large  6  00 

SP- 10  Sizzling  Rice  Soup . 4.50 

SP- 1 1  Chicken  Won  Ton  Soup . 4  95 

SP- 12. BBQ  Pork  Won  Ton  Soup . 4  95 

SP- 13. Special  Won  Ton  Soup . 5  50 

SP-  14.Fisherman's  Soup . 4  50 

SP- 1 5. Szechwan  Pickle  &  Shredded  Poik  Soup..  4.50 
SP- 16  Shark's  Fin  Soup  8  00 


Urm 

*  ^  a  tt, 

** T 

*  j*  *  tt, 

*  *  ^  * 
tfr’Ztt,  T 

*  »  «  tt, 
iki-tttt, 
£  it  in  It 

*  t  ft  tt, 

*  #  it  tt, 

*  A  *  # 

*  a  fc  *1 

*  *  tt 

*  *  *  * 

*  *  £  IK 

*  *t  »  4-  ft) 

*  -fr  +  ft) 

it) 

*  *  tt  + 

* 

*#■***»■ 

*  (+  ft  it  ft 

*  86  ft  X 

*  A  tt 


'l/eyeiMiM  "THeat 

VM -01.  Vegetarian  Mandarin  Fried  Chicken  -** . 5.75 

VM-02.  Vegetarian  Bean  Sauce  Chicken . 5  SO 

VM-03  Vegetarian  Cashew  Chicken . 5.50 

VM-04.' Vegetarian  Almond  Chicken . 5.50 

VM-05.Vegetarian  Curry  Chicken-** . 5.50 

VM-06.  Vegetarian  Sweet  and  Sour  Chicken... . 5.50 

VM-07. Vegetarian  General  Tsuo's  Chicken-**. . 5.75 

VM-08.Vegetarian  Black  Bean  Sauce  Chicken . 5.50 

VM-09. Vegetarian  Rung  Poa  Sauce  Chicken-**. . 5.50 

VM- 10. Vegetarian  Lemon  Chicken . 5.75 

VM-1 1  .Vegetarian  Fish  Flavored  Pork-** . 5.50 

VM- 12. Vegetarian  Pork  with  Mandarin  Sauce . 5.50 

VM-13.Vegetarian  Twice-Cooked  Pork-** . 5.50 

VM- 14. Vegetarian  Mu  Shu  Pork  (include*  4  c«pe)  6  00 

VM- 1 5. Vegetarian  Bean  Sprouts  with  Pork  4.50 

VM-1 6.  Vegetarian  Sweet  &  Sour  Pork  5  50 

VM- 17. Vegetarian  Oyster  Sauce  Beef  5  50 

VM-1 8. Vegetarian  Bell  Pepper  Beef  5.50 

VM- 19.  Vegetarian  Asparagus  Beef  (Se»ioa*i) . 5.50 

VM-20.  Vegetarian  Snow  Peas  Beef . 5  50 

VM-21. Vegetarian  Broccoli  Beef  5.50 

VM-22.Vegeiarian  Tomato  Beef . 5  50 

VM-23. Vegetarian  Triple  Bird's  Nest  6.25 

VM-24.Vegetarian  Chow  Fun/Rice  Noodle  4.75 

VM-25. Vegetarian  Special  Chow  Mein/Fried  Rice  4.75 
VM-26.Vegetarian  Hot  &  Sour  Soup(Upon  ro,u«i)-**.4.50 
VM-27 .Vegetarian  Spring  Roll  (Upon  Rcquai) . 3.00 


mm  m  7>o*& 


£  £  S)  P-01.  Sweet  and  Sour  Pork . 5  50 

A  ■£-  £*]  if  P-02.  Fish  Flavored  Pork  (Szechwan) -** . 5.50 

%  H  tf]  if.  P-03.  Pork  Sauteed  with  Mandarin  Sauce . 5.50 

[3  $  pt]  P-04.  Twice-Cooked  Pork  (Szechwan) -** . 5.50 

/fj  ft]  P-05.  Mu  Shu  Pork  (4  Crepe  Included) . 6.00 

&  ±  ft,  P-06.  Hot  Bean  Curd-** . 4.50 

fa  3.  fe,  P-07.  Mandarin  Braised  Bean  Curd . 4.50 

£  £  ft)  ff  P-08.  Bean  Sprouts  with  Pork . 4  50 

«  ft]  P-09  Black  Mushroom  Pork . 5.50 

It  ±  X.  /£  P-10.  Barbecued  Pork  with  Snow  Peas . 5.50 

X.  >£  Tf-  tt  P- H- Barbecued  Pork  with  Broccoli . 5  50 

X.  Hi  jt  P-12.  Asparagus  Pork  (Seasonal) . 5.50 

-R-  ®  d]  if.  P-13.  Pork  with  Long  Bean . 5.50 

g)  P-14.  Pork  with  Tender  Greens . 5.50 

■£  ¥  to  P'15.  Assorted  Vegetable  with  Pork . 5.50 

t  tp  ft]  m  P'16  Peking  Spareribs . 5.95 

(ft.  a  m  P-17.  Salt  Baked  Spareribs-**. . 5.95 
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Lunch  Menu 
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Jasmine  Rice  Cook  in  the  Clay  Pot 
of  your  Choice 

^  15-  M  1  *.  0.75  2Jtl.25 

$  3.80  0.50 

$8.  ^  &  15"  -65.  Chinese  Style  Bacon,  Sausage,  Dry  Duck 

in  Rice  Clay  Pot.  (<h)  5.25  (t)  10.00  (*.)  14.50 
ITUS.  Chicken  and  Black  Mushroom  in 

Rice  Clay  Pot . (*)  4.95  (t)  9.50  (*.)13.95 

-55# "fi*  1£ iTiS.  Pork  Spareribs  and  Black  Mushroom 

in  Rice  Clay  Pot.  (<J')4.95  (t)  12.00  (:*.)  17.95 

Sfc.Qft'&iL  Lotus  Leaf  8s  Frog  in  Clay  Pot . 

. .....('J')  6.25  (t)  9.50  (*.)  13.95 

Pork  Fat  Meat  and  Salted  Fish  in 

Rice  Clay  Pot . ..(d')4.95  (t)  9.50  (^)  13.95 

■§£■$-4-1*]  I^IT-fe  Pan  Fried,  Two  Eggs  w/Beef  in 

Rice  Clay  Pot.......(-Jx)  4.95  (t)  9.50  (?t)13.95 

M  ^  IT  is.  Squab  w/  Jasmine  Rice  Cook  in 

the  Clay  Pot . (.J>)  6.25  (t)  12.00  (*l)  17.95 

IS  IT  •&  Quail  w/  Jasmine  Rice  Cook  in 

the  Clay  Pot . (*J')  5.95  (4)  11.50  (*.)  17.00 

4S.  1*1  4tf-  15 IT  $&.  Pork  Meat  And  Salted  Fish  in 

Rice  Clay  Pot . (.J')  5.95  (t)  11-50  (5017.00 


Special  $  43.oo  4-6  \k  ffl  £S{I$i§! 
Chicken  with  Shark  Fin  Soup  lx  &  #  I#  £& 
Quden  s/Sansige,  femboo  Sbo^  in  Soy  Sauce 
Peking  Style  Pork  Chop  %  |t]  # 

Sauteed  Prawn  W /  Greens  Bf 

Tofu  w/Seabod  and  Mat  in  Bbck  Bean  Ssuce  ft  il  /ft  15 

Dried  Tofu  with  Talabea  Fish  M  ki f  ($  $) 
Dessert  of  Day  $T  4  do 


From  1 1: 00am  -  4:30pm,  MOnday  -  Sunday 
The  FoUowtng  Items  Served  w/  Soup  of  the  Day,  Fried  Wonton  6t  Steam  Rice 
Please  Order  by  number 

1.  Sweet  &  Sour  Prawns . .5.25 

*  2.  Twice  Cooked  Pork . 5.25 

c  4.  Kung  Palo  Chicken . 4.75 

5.  Cashews  Chicken . 4.75 

6.  Sweet  &  Sour  Pork . 4.75 

*  7.  Mongolian  Beef . 4.95 

’  8.  Mongolian  Chicken . 4.75 

1  9.  Garlic  Egg  Plant . 3.95 

1  10.  Kung  Palo  Prawns . 5.35 

1  1.  Sweet  &  Sour  Chicken . 4.75 

;  12.  Mapo  Tofu . 3.95 

‘  14.  Curry  Chicken . 4.75 

‘  15.  Curry  Beef . 4.95 

f  16.  Curry  Prawns . 5.25 

17.  Lemon  Chicken . .. . 4.75 

18.  Vegetable  Deluxe . , . 3.95 

19.  Broccoli  Prawn . 5.25 

20.  Broccoli  Beef. . 4.95 

21.  Shrimp  w/Fresh  Egg  Plat . ^.25 

*  22.  Szechuan  Beef . 4.95 

*  23.  Szechuan  Prawn . 5.25 

*  24.  SZechuan  Chicken . ' . 4.75 

25.  Fish  Fillets  in  Black  Bean  Sauce . 5.25 

26.  Peking  Style  Pork  Chop . 4.95 

f  11.  Garlic  Pork . 4.75 

28.  Fish  Fillets  in  Sweet  &  Sour  Sauce . 5.25 

29.  Happy  Family . 6.25 

SpzciaJ  A 

$  8.95  Per  Person 

Ivlbced  Vegetarian  Soup 
Spring  RoU 

A  EBB  Plant.  In  Garlic  Sauce 


Mixed  Snow  Peas. 
Mushroom  Ac  Water  Chestnut 
For  5  Person  Add 

Garlic  Broccoli 

Spcciad  C 

$  10.95  Per  Person 

Minimum  For  Two  People  or  More 

Won  Ton  Soup 
Crispy  Fried  Prawns 
Fish  Fillets  in  Sweet  Ac  Sour  Sauce 
Szechuan  Beef 
Shrimp  Fried  Bice 

For  3  Person  Add 
Chicken  In  Lemon  Sauce 
For  4  £crson  Add 

Broccoli  Prawns 
For  &.P.mon  Add 
/  Squids  In  Szechuan  Sauce 


Special  B 

$  9.95  Per  Person 

A  Hot  Ac  Sour  Soup 
Pot  Stickers 
A  Mongolian  Beef 
Sweet  Ac  Sour  Pork 
B.B.Q.  Pork  Fried  Rice 
For  3  Person  Add 
Chicken  in  Lemon  Sauce 
For  4  Person-Add 
Prawns  w/Honey  Glazed  Walnut 
For  5  Person  Add 
/  Squids  In  Szechuan  Sauce 

Special  H> 

$  11.95  Per  Person 

Crab  Meat  w/  Com  Soup 
Crispy  Pried  Scallops 
A  Mongolian  Beef 
Prawns  w/  Szechuan  Sauce 
Deluxe  Med  Rice 
For  3  Per  Person 

Fish  Fillets  w/  Sweet  Oe  Sour  Sauce 
For  4-  Per  Person 

Sizzling  Chicken  in  Black  Bean  Sauce 
Tor  5  Per  Person 
A  Squids  In  Szechuan  Sauce 


Special  $  53.00  5-7  jiff] 

Seafood  Tofu  Soup  it  jL  &  #  £ 
Crab  with  Ginger  Scallion  ^  ^ 

Tofu  wl  Ssafood  El  Mai  in  IM  Bra  Saiu  %  J.  f* 

Clams  in  Black  Bean  Sauce  if  $, 

Sauteed  Combination  Seafood  $  jg.  _=  ^ 
Peking  Style  Pork  Chop  %  ^  fi]  44 

Sauteed  Garlic  Mustard  **  3£  #  £  I 
Dried  Tofu  with  Talabea  Fish  Ai£( %  ft ) 

Dessert  of  Day  #  h  ^  A  i 


ft Igg  28,80 
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Hong  Kong  Clay  Pot  City 

Restaurant 


Open  Daily 

Monday  -  Thursday  11  :  00  am  -9 : 00  P>n 
Friday  -  Sunday  11 :  00  am  -9 :  30  pm 


960  Grant  Avenue,  San  Francisco.  CA 

S#f) 

(415)  989-2638 

-fi- 


Grant  Avenue 


Kearny  Street 


Hong  Kong 
Clay  Pot  City 
Restaurant 


No  Checks  Accepted 


slfi  Appetizers 


101.  4-j-  Spring  Rolls  ( Vegetarian ) . 4.25 

102.  Ift  Hi  Pot  Stickers  ( Pork  Filling ) . 4.50 

103. ^  ^  Fried  Wonton . Ik! . . . 3.95 

104.  ft  Crispy  Fried  Scallops . 6.75 

105.il  %B.B.Q.  Pork . 4.75 

106.  ffc.  fa.  ^  ^  Crispy  Fried  Scallops . 8.75 

107.  ft  #  Prawns  Salad . 6.95 

108. #  If  k>'  #  Chicken  Salad . 5.95 

109.  iS  House  Special  Combination . (S)  13.00  4-5  Person 

Appetizer . (M)  18.00  6-8  Person 

(L)  22.00  8-10  Person 

110.  Abalone  in  Oyster  Sauce  (each) . 23.00 


-.ss-Si  Soup(#<±)(PerPer8on) . 20„0 

111.  ft  %  ft  §&  £&  Shark  Fin  Bun  Soup..(-£jrfi)(Per  Person) ,L . 29.00 

(S)  (M) 

S-4  P»rjon  4-5  ptrtcn 

112.  &  %  ifl  Chicken  &  Shark  Fin  Soup . 18.00  25.00 

113.  Combination  Seafood  &  Shark  Fin 

in  Thick  Soup . 20.00  -  30.00 

114.  fi&S  ft  'ft#  ML  Crab  Meat  &  Shark  Fin  in  Thick  Soup . 20.00  -  30.00 

115.  fr  & Wonton  Soup  ( Shrimp  &  Pork  Filling) . 4.95 

116.  fife  &  Hot  &  Soul-  Soup  (Vegetarian  or  Regular) . 4.95 

117. ®  #]  4  ft  Jt  West  Lake  Minced  Beef  Soup . 5.50 

118. #  op  4  £  Diced  Chicken  with  Corn  Soup . 5.50 

119.  if  1*1  #  $  Sliced  Pork.  Mustard  Green  &  Salted  Egg  Soup . 5.50 

120.  J.  ii  Dried  Scallops  with  Chives  Soup . 6.95 

121.  §?  ji]  45  Fish  Maw  with  Crab  Meat  Soup . 6.95 

122.  ft  Presevd  Egg  and  Sliced  Pork . 5.59 

123.  &  jL  /&  £  Combinaton  Seafood  w/  Tofu  Soup . . . 6.95 


Special  Clay  Pot 

124.  it  4K.  fit  IS  Black  Mushroom  w/Fish  Maw  in  Clay  Pot . 13.50 

125.  ix.  4-  fife  &  Stewed  Beef  w/Tofu  in  Mushroom . 6.95 

^126.  ’/p  'S  4-  Mi  15  Stewed  Beef  with  Curry  Sauce . 6.95 

127.  Stewed  Beef  &  Dry  Star  Aniseed  w/Soy  Sauce . 8.95 

128.  ?£  #  8$  iS,  15  Fresh  Clams  &  Ginger  w/Chinese  Wine 

(in  Shell) . . . 8.00 

^129.  CJ  111  fa  #  15  Egg  plant  with  Chicken  in  Seechen  Sauce . 6.95 

130.  S  S  #  15  Chicken  w  /Ginger  &  Scallions . 5.95 

131.  ft  &  fa  -?■  #  15  Salted  Fish  w/Egg  plant  in  Garlic  Sauce . 6.95 

132.  ftp  it  fa  "S  #  fit  Chicken  w/Coconut  Curry  Sauce . 5.95 

133.  lit  <!£-  #  15  Chicken  w/Sausage,  Bamboo  Shoots  in  Soy  Sauce.5.95 

134.  ft  Aij  4  15  Roast  Pork  &  Oyster  w  /Ginger  Scallions . 8.50 

135.  Jffl  tfc  5-  /§  15  Tofu  with  Seafood  and  Meat  in  Black  Bean  Sauce.6.50 

136.  ft  .&  #*iJL/&  15  Chicken  &  Salt  Fish  w  /Fresh  Soft  Tofu . 5.95 

f  1 37.  4-  &  -5-  /&  Mince  Beef  with  Tofu  in  Sauteed  Sauce . 5.95 

f  138.  Iff  ^  M-  %  Sour  Plum  w  /Crab  in  Spicy  Sauce . BffR  Seasonal 

/ 139.  ft  -f  15  Braised  Crab  w  /House  Chili  Sauce . Seasonal 

f  140.  "S  15  Braised  Crab  w  /  Curry  Sauce . Seasonal 

141.  St  ft  15  Combination  Vegetable . 5.75 

142.  15  Seafood  w  /Rice  Noodle  in  Sa  Cha  Sauce . 9.50 

143.  i£&#£f-*fi=1M5  Cabbage  &  Rice  Noodle  w  /Dry  Shrimp . 5.95 

144.  46  ifc  T%  16  Fresh  Clams  and  Duck . 8.95 


Special  Clay  Pot 


^145.  lit  ^  4>Y  15  Soft  Pork  Chop  w /Black  Pepper  Sauce . 6.95 

146.  &  ~~  °°  15  Special  Combination  Clay  Pot . 11.50 

147.  &  44  #£  if.  f£  Rock  Cod  Fillets  w  /Dried  Tofu  in  Clay  Pot . 7.50 

148.  5f  64  15  Quail  w  /  Ginger  &  Spring  in  Clay  Pot . . . 7.75 

149.  it  15  Sea  Cumber  &  Back  Mushroom  in  Clay  Pot . 13.50 

150.  5£  £  )l  !i  &  15  Tilapia  Fish  w  /Ginger  &  Spring  Onion  Clay  Pot  8.95 

151.  9#-  ®  ^  Frog  w/Sausage  in  Clay  Pot . 11.50 

152.5.  if  #  o  15  Mussel  &  Black  Bean  Sauce  in  Clay  Pot...... . 6.75 

153.  ft  Vr  ■#-  Jft  Ifc  Mutton  w  /Lamb  Stew  in  Clay  Pot . 8.50 

154.  %  -t  #  15  Chicken  &  Chestnut  in  Clay  Pot... . 7.25 

155. ^-  -t  t7  ?4  15  Chinese  Style  Duck  w /Chestnut  in  Clay  Pot . 7.50 

156.  ft  t f  +  4  ft  Braised  Ox  Tail  with  Fried  Tofu . 7.95 

157.  ftft#'n"i$/kl6  Chu-Hau  Spareribs  &  Bitter  Melon  in  Clay  Pot... 7.50 

158.  %  3.  /8  15  Braised  Bean  Curd  (tofu)  in  Clay  Pot . 5.75 

159.  #  %.  iL  /8  15  Bean  Curd  (tofu),  Suit-  Nei-Hoong 

&  Vermichelli  in  Clay  Pot . . . 5.75 

160.  ft  tr  1%  15  Chinese  Style  Duck  w  /  Tofu  in  Clay  Pot . 7.50 

161.  &  ?  15  Sea  Cucumber  w /Duck  Feet  Clay  Pot . 8.50 

162.  15  Abalone  &  Sea  Cumber  w  /Duck  Feet  Clay  Pot.. .10.50 

163.  £4tS$fc,fe3&16  Mushroom  w  /Fish  Ball  in  Clay  Pot . . . .  6.95 

fi'J’I'H- 

1 164.  Duck  Tongue  w  /xo  Sauce . 8.95 

165.  ft  %  Soy  Sauce  Duck  Tongue . 7.95 

166.  ft  -£  Salt  Pepper  Duck  Tongue . 7.95 

167.it.  ft  H  Sour  Cucumber  with  Jelly  Fish . 4.95 

168.6  ft  'I7  Jft  Boiled  Shrimps  (Served  in  Shells) . 8.50 

169.  ty  S  #  -L  ^  Chicken  w  /Ginger  and  Scallion  Sauce  (half)-- ft  &  — 8.25 

/ 1 70.  $  )$■  ft  #P  ft  Beef  Steak  with  House  Spicy  Sauce . 7.95 

/171.ih  a  ^  ^  Fried  Quail  in  Salt  Pepper . 7.75 

^  172.  ilt  a  ft  Fried  Squids  m  Salt  Pepper . 6.95 

173.  ty  $  iSj  ^  Quail  in  Sa  Cha  Sauce . 7.75 

f  174.  a  ft  #?  ft  Salt  Pepper  Beef  Steak . 8.50 

175.  ft  if  ft  %  Clams  in  Black  Bean  Sauce . 7.75 

176.  S  ft  %  Clams  w  /Ginger  in  Scallion . 7.75 

177.  ft'  ^  ft  %  Clams  in  Sa  Cha  Sauce . 7.75 

178.  S  8  #  •jj1  Ginger  &  Scallion  Pan  Fried  Pork  Spareribs . 6.75 

179.  ft  it  'it  Steamed  Pork  Spareribs  in  Garlic  Black  Bean  Sauce.6.75 
1 180.  }fc  a  ft  ifi  Roasted  with  Rock  Salt  Prawns  Chili  Pepper 

(Served  in  Shells) . . . . 8.50 

181.  ft  it  fti  -^1.  Prawns  in  Lobsters  Sauce . 10.95 

182.  ^  ft,  Ifi  Crispy  Fried  Prawns  with  Glazed  Walnuts...... . .10.95 

f  183.  jk  I  t  S  Roasted  with  Rock  Salt  Crab  &  Chili  Pepper 

(Served  in  Shells) . . . Btfit  Seasonal 

^  184.  II]  ft  ^  ft  Sauteed  Scallops  in  Szechuan  Sauce . .....10.95 

185.  jfe  $  ft  Sauteed  Scallops  in  Garlic  Sauce . 10.95 

186.  Jt  ft  ft  Jit  Sea  Cucumber  w  /Mustard  Greens  and 

Black  Mushrooms  in  Oyster  Sauce . 16.50 

187.  ft  3^,  $)  1)1,  ft  Baked  Lobsters . Seasonal 

188.  J$.  ft  ft  Combination  Vegetables  with  Boon  in  Sausage . 6.75 

189.  Combination  Vegetables  w  /Fish  in  Garlic  Sauce . 6.95 

190.  J|  jL  fy  H  Chives  w/ Conch  Meat . 11.95 

191-H  iL  SJ  #  Chives  w  /  Frogs . 12.50 

192.  ft  j!  tg  #  Salt  &  Chili  Pepper  w  /  Frogs . 12.50 


(■i-  £/$«,$) 
Special  &  Sizzling 


193.  r!r  4  4)1  'n"  Sweet  and  Sour  Spareribs . 6.50 

194.  it  t-  H  &  ft  Peking  Duck . -fft  (half).  12.00..  M  %  (whole)  .23.00 

195.  'fc  ft  ^  Peking  Style  Pork  Chop . 7.50 

f  195.  ft  9  111  #  Pork  Chop  with  Spicy . 6.95 

197.  $5  ft  1*1  Sweet  and  Sour  Pork . 6.95 

198. ^-  12  <9  Orange  Chicken . 7.50 

139- 4  &  ft  "6  #  Sweet  and  Sour  Pork . 6.95 

200.  ft  *§  Hi  >i  Fish  Fillets  in  Sweet  and  Sour  Sauce . 8.50 

/  201.1?  (S  #  Kung  Pao  Chicken . 7.50 

^202.‘ft  ft-  ft  (*1  Rung  Pao  Beef. . 7.95 

1 203.  '£  ft-  ft  JjtKungPao  Prawns . 10.95 

204.  ft  ih  i  S  i  Sizzling  Oyster  w  /  Ginger  Sauce . 10.95 

205.  ft  44  .=-  if  Sizzling  Sea  Food  w  /  Ginger  Sauce .  1 1  95 

206.  ft  44  f  %  ft  Sizzling  Pawns  in  Spicy  Sauce . H  96 

207.  ft  44  3i  it*  111  Sizzling  Chicken  in  Black  Bean  Sauce . 7.95 

208.  ft  44  4-  44?  Sizzling  Beef  in  Black  Pepper  Sauce  . 8  95 

209.  ft  44  ai  it  Hi  ifc  Sizzling  Fish  Fillets  in  Black  Bean  Sauce . 9.50 

210.  3f  fill  Aaftilft#  Broccoli  Prawns . 10.95 

211.  9f-MiSi.fi Sift  1*1  Broccoli  Beef. . 7.95 

212.  9f  M  i  fi  M  ®  Broccoli  Chicken . 7.50 

213.7^  ft  +  ft  Mongolian  Beef  and  Prawns . 10.95 

^214.  ft  W  ft  Mongoban  Chicken  and  Prawns . . 10.95 


'  I®  '  l/x 

Fried  Noodle,  Chow  Mein  81  Fried  Rice 


215.  II  &  &  m  &■  (i.  Dried  Ye  Foo  Noodle . 5.95 

216.  ®  $  tt  id  i?  &  Crab  Meat  Ye  Foo  Noodle . 7.95 

217.  Combination  Seafood  Ye  Foo  Noodle . 8.50 

218.  &;dj  jL#ft.  Soy  Sauce  Chicken  w/Yellow  Chives,  Bean 

Sprout  Chow  Mein........ . 5.75 

219.  &  $[  Ijj  Tender  Greens  Seafood  in  Crispy  Noodle . 7.50 

220.  #  If.  #1  Shredded  Chicken  &  Bamboo  w/Bean  Sprout 

in  Crispy  Noodle . 6.75 

221 .  If  ^  4*  Shredded  Pork  &  Bamboo  w/Bean  Sprout 

in  Crispy  Noodle . 6.75 

222.4-  1*1  Tender  Greens  Beef  in  Crispy  Noodle . 5.75 

223.  ft.  ft  SJ  Tender  Greers  Prawns  in  Crispy  Noodle . 6.50 

f  224.  X  O  $>*lf  Seafood  in  House  Chile  Sauce  Chow  Fun . 8.60 

225.  ft  4  X  Beef  Chow  Fun . 5.95 

f  226.  43  J#  #  -9  House  Curry  Powder  Chow  Fun . 5.95 

227. ?%  If  &  ft  ^Shredded  Duck  w /Rice  Thin  Noodle . 5.95 

228.  £  i#l  ft  iff  Singapore  Style  w  /Rice  Thin  Noodle . 6.25 

229.  £  ft  Village  Style  w  /Rice  Thin  Noodle . 5.76 

230.  ft  4t  &  Deluxe  Fried  Rice . 5.95 

231.  ft  19  If  ft  Salt  Fish  w  /Chicken  Fried  Rice . 7.95 

232.  J£  4i  &  ft  Dried  Scallops  w  /Seafood  Fried  Rice . 7.50 

233.  ±  &  4  1*1  *  Beef  Fried  Rice . 5.75 


M.M.&K  Seasonal  Vegetable 

(Based  on  Availability) 

234.  ft  kk  .fo  5f-  M  Sauteed  Chineses  Broccoli  in  Dry  Salt  Fish 


Garlic  Sauce . 6.95 

f  235.  #  ft  ih  if-  ii  K  Sauteed  Chines  Watercress  in 

Salt  Bean  Sauce . 6.75 

236.  it  4f  4>\  S  H  Mushroom  w  /two  Kings  of  Vegetables . 8.50 

237.  ±.  #  9f  £  44  Sauteed  Mustard  Green  in  Garlic  Sauce . 6.25 

238.  -fir  &  'f.  it  Sauteed  Tender  Greens  in  Garlic  5.50 

239.  &  it  ft  Bitter  Melon  in  Black  Bean  Sauce . 5.95 

240.  ?£  4i  4-'.  $?  >k  Two  Kinds  of  Vegetables  w / 

Dried  Scallops  Sauce . 7.95 

241.  ft  ft  Z.  H  Snow  Peas  Mushrooms  Water  Chestnut . G.50 


242.  £  JR  i  4<V  ^  Two  Kinds  Egg  w/Vegetable  in  Garlic  Sauce. 


Vegetables  and  Bean  Curd 


ff-  4%  Vegetable  Deluxe  . 4.50 

$  &  Shredded  Pork  with  Bean  Sprouts . 5.50 

jjj  3%  Snow  Peas  and  Water  Chestnuts . 4.75 

4  #  &  *  Eggplant  with  Hot  Sauce . 5.00 

ix.  &  JL  $5  Braised  Bean  Curd  . 4.50 

£  3-  %  ‘Bean  Curd  Szechuan  Style . 5.00 

%  %  JL  $  ‘Bean  Curd  Family  Style . . . 5.00 

,4  #  \5?  *  Broccoli  with  Hot  Sauce . 5.00 

*£  #■  if\  Chinese  Broccoli  with  Oyster  Sauce . 4.75 

Hi  Chinese  Greens  with  Oyster  Sauce . 4.50 


Pot  Dishes 


Eight  Precious  Ingredients  Pot  . 6.00 

Brisket  of  Beef  in  Pot  . 6.00 


■k!rt6  HAS  Chow  Mein  &  Rice 


■IS  ty  jk  Special  Chow  Mein  . . 5.50 

if.  fk  Shrimp  Chow  Mein . 5.25 

1*1  R  &  #1  Pork  Chow  Mein . 4.50 

4  Vr  Beef  Chow  Mein  . 4.50 

19*  H  &  0  Chicken  Chow  Mein . . . 4.50 

Singapore  Rice  Noodles  . . . - - - —  4JZ5- 

■f  &  4  Beef  Chow  Fun  (Dry) . 4.75 

si,  4"  $T  Beef  with  Black  Bean  Sauce  Chow  Fun . 4.75 

j(L  '£*  -4  H  Beef  with  Greens  Chow  Fun  . 4.75 

I*)  Alt  fy  Ik.  Pork  Fried  Rice  . . . 4.50 

&  4k.  Shrimp  Fried  Rice . 4.50 

4"  *)  &  AL  Beef  Fried  Rice . . 4.50 

&  ^  Steamed  Rice . . 0.60 


LUNCH 

Served  Monday  -  Friday,  11:00  AM  -  3,00  PM 

Lunch  Combination  Plates 

No.  1  (4.25) 

Pork  Fried  Rice 
‘Mandarin  Fried  Chicken 
Egg  Roll 

No.  2  (4.50) 

Pork  Chow  Mein 
Sweet  and  Sour  Pork 
Fried  Prawns 

No.  3  (4.50) 

Pork  Chow  Mein 
Beef  with  Broccoli 
‘Mandarin  Fried  Chicken 


16  Si  Rice  Plate 

si,  >4  #  Chicken  with  Black  Bean  Sauce 

over  Rice  . 4.00 

%%  Chicken  with  Chinese  Greens 

over  Rice  . 4.00 

jit  48.  $0.  Shrimps  with  Chinese  Greens 

over  Rice  . 4.75 

j|L  '5>  -4  Ok.  Beef  with  Chinese  Greens  over  Rice . 4.00 

i-  &  4  &.  Ginger  Beef  over  Rice . 4.00 

Shrimps  with  Scrambled  Egg 

over  Rice  . 4.75 

si,  if  4  $L  Beef  with  Black  Bean  Sauce 

over  Rice  . 4.00 

3t'**4  Beef  Stew  over  Rice  . . . 4.00 

3.  %  4  fa.  Beef  with  Bean  Curd  over  Rice . . . 4.00 

jjt'i*  Eight  Precious  over  Rice  . 4.50 

Salty  Fish  with  Chicken  Fried  Rice . .  4.75 

#  fk  Curry  Chicken  over  Rice . 4.00 

^11^1  Soup  Noodles 

Wfi  Won  Ton  Soup . 3.75 

Won  Ton  Noodles  Soup  . . 3.75 

4  M  #5  Beef  Stew  Noodles  Soup . 3.75 

4&&IT  Beef  Stew  &  Won  Ton  Noodles  Soup . 4.00 

■g-  &  H  Won  Ton  Rice  Noodles  Soup ...............  3.75 

4  Sft  Beef  Stew  Rice  Noodles  Soup  . . 3.75 

IT  %  Wor  Won  Ton  Soup  . . 6.50 

4§  ‘>H  %  &  Yang  Chow  Wor  Mein  . . 6.50 


•Spicy  Hot 


B-£-  ^  -w 

HONG  KONG  STATION  RESTAURANT 


OPEN  7  DAYS 

FOOD  TO  GO 

5160  Fruitridge  Rd. 
Sacramento,  CA 

(916)  395-4906 

Mon.-Thurs.  11:00  AM-  9:30  PM 
Friday  1 1 :00  AM  -  1 0:00  PM 

Saturday  11:30  AM  -  10:00  PM 

Sunday  11:30  AM-  9:30  PM 


•Spicy  Hot 


FAMILY  DINNER 


Cantonese  Dinner 

($7.50  Per  Person) 

Service  for  Two 

APPETIZERS 

Chicken  Salad  —  Fried  Won  Ton 

ENTREES 

Sweet  and  Sour  Pork  —  Beef  with  Broccoli  —  Pork  Fried  Rice 
Service  for  three  includes:  Vegetable  Deluxe 
Service  for  four  includes:  Chicken  with  Bean  Sauce 
Service  for  five  includes:  Mu  Shu  Pork 

Mandarin  Dinner 

($8.50  Per  Person) 

Service  for  Two 

APPETIZERS 

Chicken  Salad  —  Egg  Rolls 

ENTREES 

Peking  Beef  —  Lemon  Chicken  —  Pork  Fried  Rice 
Service  for  three  includes:  Snow  Peas  &  Water  Chestnuts 
Service  for  four  includes:  Prawns  with  Lobster  Sauce 
Service  for  five  includes:  Mu  Shu  Pork 

Szechuan  Dinner 

($9.50  Per  Person) 

Service  for  Two 

APPETIZERS 

Chicken  Salad  —  Fried  Prawns 

ENTREES 

Mandarin  Fried  Chicken  —  Mongolian  Beef  —  Pork  Fried  Rice 

Service  for  three  includes:  Mu  Shu  Pork 
Service  for  four  includes:  Dry  Braised  Shrimps 
Service  for  five  includes:  Peking  Baked  Spareribs 


Combination  Plate 

($5.25) 

Pork  Fried  Rice 
Sweet  and  Sour  Pork 
‘Mandarin  Fried  Chicken 


•Spicy  Hot 


M  Appetizers 


PI  #  M  Chicken  Salad . 4.00 

pot  Stickers  (6)  . 4.00 

Egg  Rolls  (2) . 3.00 

ft  t  &■  Fried  Won  Ton  (12) . 3.00 

ft  ft  Crispy  Fried  Squid . 6.50 

ft  Fried  Prawns  (8)  . 4.50 

&  #  Foil  Wrapped  Chicken  (8)  . 4.50 

HI  SOUp 

If  j#  Won  Ton  Soup . 4.25 

$&.  %.  Hot  and  Sour  Soup . 4.25 

§%  CL  iff  Sizzling  Rice  Soup  . 5.00 

g-  &  Egg  Flower  Soup . 4.00 

jq  Crab  Meat  and  Fish  Maw  Soup  . 7.00 

Seafood  and  Bean  Curd  Soup . 5.50 

$  M  Shark's  Fin  with  Crab  Meat  Soup . 20.00 


;«£HI  Seafood 

IT  4$  *Kung  Pao  Prawns . 7.00 

■f"  ‘Dry  Braised  Shrimps . 7.50 

EL  *8-  #  Prawns  with  Sizzling  Rice . 8.00 

it  #1  Prawns  with  Lobster  Sauce . 7.00 

&  'is  W.  &  Prawns  with  Tender  Greens  . 7.00 

4r  *?-  #*■  Shrimps  with  Almonds . 7.00 

shrimps  with  Cashews . 7.00 

^  'j3  Broiled  Prawns  . 7.50 

fl  ‘Salt  Baked  Shrimps  . 7.50 

id?  it  Sauteed  Shrimps . 8.00 

$  Seafood  Delight  in  a  Nest . 8.00 

si.  Clams  with  Black  Bean  Sauce . 7.50 

i&  $  -T  Sauteed  Scallops . . 8.50 

M.  ;$■  Scallops  with  Chinese  Greens  . . . 7.50 

A  #  A-  *%■  *  Oysters  in  Hot  Garlic  Sauce . . . 7.00 

£  &  X  Oysters  with  Scallions  and  Ginger . 7.50 

4?  &  ft  *  Squid  with  Hot  Garlic  Sauce . 6.50 

ft  Squid  with  Shrimp  Sauce . . . 7.00 

&  it  ft  ft  Sauteed  Squid . 7-00 


Hi  &  Bra'sed  Whole  Fish  in  Oyster  Sauce . .  (Seasonal) 
•Spicy  Hot 


■f"  &  £  ‘Dry  Braised  Fish  in  Hot  Sauce .  (Seasonal) 

/S  ^  Steamed  Rock  Cod . . .  (Seasonal) 

ifr  $L  Steamed  Chinese  Cod  .  (Seasonal) 

4$  M.  &  Sweet  and  Sour  Rock  Cod .  (Seasonal) 

^  S  ^  ^  Baked  Crab  with  Ginger 

and  Scallions  . . . .  (Seasonal) 

ft  >+  ^  Crab  with  Black  Bean  Sauce .  (Seasonal) 

^  Crab  with  Garlic  Sauce .  (Seasonal) 

X$o  Baked  Maine  Lobster  in  Broth .  (Seasonal) 

vf  Steamed  Catfish  with  Black 

Bean  Sauce .  (Seasonal) 

HI  Chicken 

^  #  J|  Chicken  with  Bean  Sauce . 5.75 

'IT  -f#  #  T  *Kung  Pao  Chicken . 5.75 

#  T  Almond  Chicken . 5.75 

#  "f  Cashew  Nut  Chicken . 5.75 

-ii  #  T  Mao  Goo  Gai  Pan . . . 5.75 

ft  if  #  3%.  Black  Bean  Sauce  Chicken  . 5.75 

«sfc>  #.  curry  Chicken . 5.75 

#  #  Lemon  Chicken . 6.25 

Afe  Jfe  it  ^  Crispy  Skin  Chicken . . . 7.50 

-f-  #  ‘Mandarin  Fried  Chicken . 6.25 

jf_  %  %  #  ‘General  Tsuo's  Chicken . 6.25 

Jade  Tree  Chicken . 7.50 

prMM  Beef 

^  id?  4"  £]  Beef  with  Oyster  Sauce . 6.75 

ft  Beef  with  Broccoli . 5.75 

tH\  4"  $  Beef  with  Chinese  Broccoli . 5.75 

Beef  with  Chinese  Greens  . 5.75 

«§  i.  Beef  with  Snow  Peas . 5.75 

f  4"  $  *Kung  Pao  Beef . 5.75 

#.  -£■  -t-  $  ‘Mongolian  Beef . 5.75 

4h  4*  $  ‘Peking  Beef . 6.75 

'M  if)  -4*  $  ‘Hunan  Beef . 6.75 

&  &  $  Beef  with  Ginger  and  Scallions . 6.75 

ifejsim  Pork 

#  ^  #  it  Peking  Spareribs . 6.50 

M  $  Mu  Shu  Pork . 6.00 

tej  ^  $  ‘Twice  Cooked  Pork . 5.75 

M  ££  ^1  Sweet  and  Sour  Pork . 5.75 

S  ^  #  Salt  Baked  Spareribs  . 6.50 


•Spicy  Hot 


Fine  Chinese  Cuisine 

LUNCH  •  DINNER  •  DINE  IN  •  TO  GO  •  CATERING 

105  6“'  Street,  Holtville,  CA  92250 

Tel:  (760)  356-2625 

Open  Hours:  Mon-Fri  11:00  a.m.  to  9:00  p.m. 

Sat.  Sun  12:00  p.m.  to  9:00  p.m. 


(No  M.S.G.  is  used  in  the  preparation  of  our  food) 


SIZZLING  HOT  PLATE 


(served  with  steamed  rice) 
Sizzling  Three  Kinds  . 


10.95 


I Chicken ,  Beef,  Shrimp) 

Sizzling  Chicken  in  Black  Bean  Sauce  ★ 
Sizzling  Rock  Cod  Fillet  with  Black  Bean 


EGG  FOO  YOUNG 

(served  with  steamed  rice) 

House  Special  Foo  Young . 

Shrimp  Foo  Young . 

Chicken  Foo  Young . 

Beef  Foo  Young . . 

Barbecue  Pork  Food  Young . 

Assorted  Vegetable  Foo  Young . 


7.95 
7  95 

7.25 

7.25 

7.25 
7.25 


MOO  SHU 

(served  with  steamed  rice) 


1 .  Moo  Shu  Pork . 7.95 

2.  Moo  Shu  Chicken . 7.25 

3.  Moo  Shu  Shrimp . 7.95 


CHOPSUEY  > 

(served  with  steamed  rice)  '  ^  _ 

1  House  Special  Chop  Sue . . . »_ . 7.95 

2  Chicken  Chop  Suey  6.95 

3  Beef  Chop  Suey . .^^^^^..6.95 

4.  Shrimp  Chop  Suey . 7.95 


CHEF’S  SPECIALTIES 

(Served  with  Steamed  Rice) 

1.  Sizzling  Mixed  Sea  Food . 12.95 

Fish,  shrimp,  scallop  with  vegetable  served  on  a  sibling  hot  plate  with  brown  sauce 

2.  Grand  Marnier  Shrimp . 1 1  -95 

Crisp  coaled jumho  shrimp,  blended  in  a  fruity  grand  marine  sauce 

3.  Sizzling  Sea  Bass . 12.95 

Chilean,  Sea  bass  steak  quick  dipped  in  egg  with  onion  favorite  on  hot  plate  w/hlack 

4.  Lobster  in  Supreme  Sauce . 19.95 

5.  Kung  Pao  Three  Kinds  * . 10.95 

Jumbo  shrimp,  chicken,  tender  beef  sauteed  in  our  famous  Kung  pal  sauce 

6.  Four  Season . 10.95 


Jumbo  shrimp,  lender  beef,  chicken,  B.B.Q.  Pork  Sauteed  with  vegetable  in  our  chef's 


APPETIZERS 


1 .  Egg  Roll  (Vegetables)  (4) . 3.95 

2.  Fried  Shrimp  (6) . 5.95 

3.  Teriyaki  Chicken  (4) . 4.95 

4.  Fned  Crabmeat  Puff  (6) .  4.95 

5.  Teriyaki  Beef  (4) . 4.95 

6.  Paper  Wrapped  Chicken  (6) . 4.95 

7  Dumplings  (Steamed  or  Pan  Fried)  (6) .  4.95 

8.  Sliced  Barbecue  Pork . . 7.95 

9.  Barbecue  Ribs  (4) . 8.95 

10.  Chicken  salad  (served  cold) . 4.95 

11  Minced  Chicken  in  Lettuce  Cups  (4) . 7.95 

12.  Cold  Sesame  Noodles . 4.95 

13.  Fried  Chicken  Wings  (8) . 4.95 

14.  Pu  Pu  Plate  (for  2) . 10.95 


Crabmeat.  Puff.  Egg  roll,  fried  shrimp,  teriyaki  beef  and  paper  wrapped  chicken 


*  Hot  and  Spicy  ★  Hot  and  Spicy 


SOUP 

1  Special  Wonton  Soup . 

2  Three  Kinds  Sizzling  Rice  Soup  . 

3.  Hot  and  Sour  Soup  * . 


(for  2)  3.95 . (for  4)  6.95 

. 3.95 . 6.95 

. 3.95 . 5.95 

. 3.95 . 5.95 

. 3.95 . 5.95 


SHRIMP  •  FISH  •  SCALLOP 

(served  with  steamed  rice) 

1 .  Shrimp  with  Garlic  Sauce  * .  10.95 

3  Orange  Shrimp . jML. . 11.95 

4  Shrimp  with  Broccoli . _.....£ . 10.95 

5  Cashew  Nut  Shrimp  ......  10  95 

6  Shrimp  with  Snow  Peas . . .  10  95 

7  Shrimp  with  Lobster  Sauce . . 10.95 

8  Kung  Pao  Shrimp  * .  . . .M . 9.95 

9  Sweet  and  Sour  Shrimp . 9.95 

10  Shrimp  with  Vegetable . 9  95 

11  Rock  Cod  Fillet  with  Black  Bean  Sauce** .  9.95 

12  Rock  Cod  Fillet  with  Mixed  Vegetable . 9.95 

13  Pepper  Salt  Rock  Cod  Fillet  * . 9.95 

14  Scallop  with  Garlic  Sauce  * .  9.95 

15  Scallops  with  Mixed  Vegetable . 9.95 

16  Kung  Pao  Scallop  * . 9.95 


1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 
11. 
12. 

13. 

14. 


CHICKEN  (WHITE  MEAT) 

(served  with  steamed  rice) 


Orange  Chicken . 

Cashew  Nut  Chicken . 

Chicken  with  Garlic  Sauce  * 

Kung  Pao  Chicken  * 

Chicken  with  Broccoli . 

Chicken  with  Snow  Peas 

Moo  Goo  Gai  Pan . 

Lemon  Chicken . 

Chicken  with  Black  Bean  Sauce  * 

Chicken  with  Curry  Sauce  * . 

Sweet  and  Sour  Chicken . 

Chickens  with  Vegetable . 

Grand  Marnier 
Pepper  Salt  Chicken  * . 


3.25 


3.25 


BEEF 


(served  with  steamed  rice) 

Mongolian  Beef  * . 

Orange  Beef  * . 

Beef  with  Broccoli 

Beef  with  Snow  Peas . 

Kung  Pao  Beef  * 

Pepper  Steak . 

Beef  with  Curry  Sauce  * . 

Beef  with  Vegetable . 


PORK 

(served  with  steamed 

Sweet  and  Sour  Pork . 

Szechwan  Style  Shredded  Pork  ★ 
Barbecue  Pork  with  Snow 
Honey  Pork  Ribs . 


*  Hot  and  Spicy 


*  Hot  and  Spicy 


HOP  SHENG  FINE  CHINESE  CUISINE 
LUNCH  SPECIAL 

Mon.  to  Fri.  11:00  a.m.-2:30  p.m.  Sat.  &  Sun.  12  noon  -2:30  p.m. 
Served  with  Egg  Roll,  Wonton  Pull  &  Fried  Rice 


Chicken . $4.95 

1 .  Kung  Pao  Chicken  * 

2.  Sweet  and  Pungent 
Chicken 

3.  Orange  Chicken  ★ 

4.  Garlic  Chicken  ★ 

5.  Cashew  Nut  Chicken 

6.  Chicken  Broccoli 

7.  Sweet  and  Sour  Chicken 

8.  Chicken  Vegetables 

9.  Curry  Chicken  * 

10.  Moo  Goo  Gai  Pan 

Beef . $4.95 

1 .  Beef  Broccoli 

2.  Pepper  Steak  * 

3.  Orange  Beef  * 

4.  Mongolian  Beef  * 

5.  Kung  Pao  beef  ★ 

6.  Beef  Vegetables 

7.  Curry  Beef  * 

8.  Beef  Snow  Peas 

Foo  Young . 4.95 

1.  Special  Foo  Young 

2.  Shrimp  Foo  Young 

3.  Chicken  Foo  Young 

4.  B.B.Q.  Pork  Foo  Young 

Soft  Noodles . 4.95 

1.  Special  Lo  Mein 

2.  Chicken  Lo  Mein 

3.  Beef  Lo  Mein 

4.  Shrimp  Lo  Mein 

5.  Vegetables  Lo  Mein 

Chop  Suey . 4.95 

1 .  Chicken  Chop  Suey 

2.  Beef  Chop  Suey 

3.  Shrimp  Chop  Suey 


Vegetables . $4.95 

1 .  String  Bean  with  Spicy 
Salt  * 

2.  Szechwan  Eggplant  * 

3.  Vegetables  Deluxe 

4.  Snow  Peas  with  Broccoli 
Sauteed 

Fried  Rice . $4.95 

1.  Combination  Fried  Rice 

2.  Shrimp  Fried  Rice 

3.  Chicken  Fried  Rice 

4.  Beef  Fried  Rice 

5.  B.B.Q. Pork  Fried  Rice 

Shrimp.  Scallop.  Fish . S5.95 

1 .  Shrimp  with  Lobster 
Sauce 

2.  Kung  Pao  Shrimp  * 

3.  Shrimp  with  Snow  Peas 

4.  Shrimp  w/  Garlic  Sauce  * 

5.  Shrimp  with  Vegetables 

6.  Sweet  and  Sour  Shrimp 

7.  Shrimp  with  Broccoli 

8.  Fish  Fillet  with  Black  Bean 
Sauce  * 

9.  Scallop  with  Mixed 
Vegetable 

10.  Kung  Pao  Scallop 

11.  Sauteed  Three  Kinds 
(Chicken,  Beef,  Shrimp) 

Pork  . 4.95 

1 .  Moo  Shun  Pork 

2.  Sweet  and  Sour  Pork 

3.  B.B.Q.  Pork  with  Snow 
Peas 

4.  Szechwan  Style  Pork  ★ 


★  Hot  and  Spicy 


VEGETABLES  •  BEAN  CURD 

(served  with  steamed  rice) 

1  String  Bean  with  Spicy  Salt  * .  6  95 

2.  Sauteed  Broccoli  and  Snow  Peas  with  Garlic  Sauce . 6  95 

3  Szechwan  Style  Eggplant  * . . .  6.95 

4  Sauteed  Mixed  Vegetables  . ,. ..., . 6  95 

5.  Bean  Curd  m  Brown  Sauce . ? . .  ;  ' .  6.95 


FRIED  RICE 

1 .  Combination  fried  Rice . . 6.95 

Shrimp,  Chicken.  B.B.Q. Pork 

2.  Shrimp  Fried  Rice . 6.95 

3.  Chicken  Fried  Rice . 5  95 

4.  Beef  Fried  Rice  5.95 

5.  Barbecue  Pork  Fried  Rice  5.95 

6.  Vegetables  Fried  Rice . 5.95 


AMERICAN  MENUS 

1 .  Hamburger  with  French  Fries . 3.95 

2.  Cheese  Burger  with  French  Fries . 3.95 

3.  French  Fries . 1-50 


HEALTHY  MENU 

(served  with  steamed  rice) 

1.  Dieter's  Chicken  Delight .  8.25 

2.  Dieter's  Beef  Delight . 8  75 

3.  Dieter's  Shrimp  Delight . 9.95 

4  Dieter's  Vegetable  Delight . 6.95 


*  Hot  and  Spicy 


a  BEAN  CURD 

171.  ff  Bl  I  K  Deep  Fried  Bean  CunJ  w/  Minced  Shrimp(8) . 6.95 

172.  II  jj!  fl  0  Braised  Bean  Curd  w/ Brown  Sauce . 6.95 

Xi73.  jg  g  g  0  Szechwan  Style  Bean  Curd  (w/  Mined  Meal)  . 6.95 

174.  S  SR  H  0  Steamed  Bean  Curd  (8)  J&I. . 6.95 

175.  Bean  Curd  w/Beel  or  Roasl  Pork . 7.50 

176.  jg  j$  a  ®  Bean  Curd  w/  Shrimp . . . 8.95 

Vi 77.  Steamed  Bean  Curd  w/ Scallop 

in  Black  Bean  Sauce . . . . . , . 9.95 

Vi78.  Steamed  8ean  Curd  w/  Rock  Cod  Fillet 

in  Black  Bean  Sauce . 9.95 

;tf|  IS  BBQ  Over  Rice  &  Vegetable 
(HB5D0SO.5O)  (Drumstick  add  S0.50  w/  Fried  Rice  SI  Extra) 

179.  X  <3  65  BBQ  Pork  on  Rice..... . 4.25 

180.  QlJtsEifflktfiS  Sleamed  or  Soy  Sauce  Chicken  on  Rice . 4.25 

181.  Vi  ffl  66  Roast  Duck  on  Rice . 4.95 

182.  ^  S  6S  Roast  Pork  on  Rice 

(StISDD  1.50  Suckling  Pig  Addl  .50) . 4,95 

183.  9  $  65  Double  Delicacy  on  Rice 

(?liiDD  1.50  Suckling  Pig  Addl. 50) . 5.50 

\f  H  YEE  MEIN 

W  &T  If!  (?  19  Seafood  Pan  Fn'ed  Yee  Mein . 695 

185.  18  IS  JS  (?  II  House  Special  Pan  Fried  Yee  Mein  . 6  95 

186  =  ».  IS  9  IS  Pan  Fried  Tri-Shredded  Yee  Mein . 695 

187  IS  8  If  1!  House  Special  Yee  Mein  in  Supreme  Soup . 695 

188.  S3  0!  8  ft*  ifl  Chicken  Yee  Mein  in  Supereme  Soup . 695 

169  ¥  <3  IP  iS  Pan  Fried  Yee  Mein . 595 


©  @  CHOW  MEIN 

(  U  «.  «  S  #.  (Shanp  Hal  Style) 
ft  #■  ft  ffl  )  (Chow  Fun  or  Rice  Vermicelli  Same  Price) 

(tf  PI  Hr  r-  »  PI  (I  )( Soil  or  Crispy  Noodle  Same  Price) 


\ 

\ 


\ 

\ 


190.  M  K  CD  IS  Sealood  Chow  Mein . 6.95 

191.18  US  CD  S  House  Special  Chow  Mein . . 6.95 

192  tfi  ©  «  Shrimp  Chow  Mein  695 

193  *  a  S3  ©  a  Beel  or  Ch'bken  Chow  Mem . 495 

194  S  55  4?  ©  a  Tomato  Beel  Chow  Mein .  495 

195  65  IS  *  ©  a  Beel  Chow  Mein  w/  Black  Bean  Sauce  .  495 

196  St  >t  Uf  ft  ©  a  Sparenb  Chow  Mein  w/  Black  Bean  Sauce .  .4.95 

197.  £)  »  ©  3  Shredded  Pork  Chow  Mem .  4  95 

198  X  fl?  ©  tf  BBO  Pork  Chow  Mein.  495 

199  R  31  K5  ©  a  Braised  Assorled  Vegetables  Chow  Mem  .  495 

200  T  IX  .IS  *  Beel  Chow  Fun  (Ory  or  Gravy) . 4.95 

201.*  0  ©  i?  Beel  Stew  Chow  Fun . 495 

202  «  $  *  ©  jBJ  8eel&  Scramble  Egg  Chow  Fun  4  95 

203.  =  *»  ©  8  Tn-Shred  Chow  Mein . 550 

204  ©  H  7)  Singapore  Chow  Fun  550 

205  ffiffl5v#P9©l+;f9  Fried  Rice  Vermicelli  Singapore  ( Ha-Mon)  Style  550 

206.  SiitBttJflJfc  Shredded  Duck  w/Salty  Cabbage  Fried  Rice 

Vermicelli . 5.50 


m  m  m 

()§t 1SOS0.50)  NOODLE  &  RICE  NOODLE  IN  SOUP 


207.  Si)  Wonton  in  Supreme  Soup  (Noodle) .  350 

208.  ±  35  7j<  R  ( a )  Dumpling  in  Supreme  Soup  (Noodle) . 3.50 

209.  ®  if  &  a  <  §  )  Soy  Sauce  Chicken  Noodle  Soup  (Wonton) . 4.95 

210.  (IS)  8.B.O.  Pork  Noodle  w /  Wonton  or  Dumpling  in  Soup.  4,95 

211.  taiBSSsETKB  (ti>  Roast  Ouck  Noodle  w /  Wonton  or  Dumpling  in  Soup  4.95 

212.  T13§°yKB  (0)  Beel  Brisket  Noodle  w /  Wonton  or  Oumpling  in  Soup  4.95 

213.  *(tS  §  (^)  Beel  Tripe  Wonton  Soup  (Noodle) . 4,95 

214.13  House  Special  Supreme  Soup  w/  Noodle  (Wonton) ...  5.95 

215.  if  rn  m  m  (  §  >  Seafood  Noodle  Soup  (Wonton) . 5.95 

216.  Si  8  a  <  § )  Shrimp  in  Supreme  Soup  w /  Noodle  (Wonlon) . 5.95 

217.  Shredded  Duck  w/  Salty  Cabbage  &  Vermicelli  in  Soup ...  595 
m a*  t9  Shredded  Pork  w/  Salty  Cabbage  &  Vermicelli  in  Soup  ...  5.95 

219.  ©  S  g  £  *  a  *  Minced  Beel  w /  Salty  Cabbage  6  Vermicelli  in  Soup . 5.95 

35  S3  IT  PORRIDGE 


220  M  ST  {I?  Sealood  PorridgefSrinmp,  Squids.  fish  Fillet.  Dry  Squid 
&  Scallops)  495 

221.  Jfj  W  {fi  Shnmp  Porridge . 4  95 

222  B  ©  )9  fi  {fi  Abalcne&  Chicken  Pomdge  .  495 

223.  *  g  ©  ^  {fi  Fish  Fillet  Porridge  (w/  Lettuce) . 395 

224.  g  S  5fi  Porridge  w/  Pig's  Olfals(  Pig  Kidney.  Liver,  Skin, 

Stomach,  Pork.  Fish  Ball ) . 3.95 

225.  (Hi  (?  {fi  Lai  Wan  Style  Pomdge(  Stomach,  Skin,  Fresh 

Squid,  Dry  Squid.  Shrimp) . 3.95 

226.  if  05  {fi  Chicken  Porridge . . 3.55 

227.  £  5R  *  eg  {«  Sliced  Beel  Porridge(w/  Lettuce)  . 355 

228.  &  8  *  eg  {fi  Minced  8eel  Porridge  355 

229  I  8  18  {fi  Shredded  Roast  Dusk  Pomdge(w/lettuce)  355 

230  S  5s  18  »  {fi  Roast  Duck  w/  Preserved  Egg  Pomdge .  355 

231  (S  35  0  8  P3  {fi  Salted  Pork  w/  Preserved  Egg  Porridge .  355 

232  6§  ffF  {fi  Porridge  w/  Pig's  Kidney  &  Liver . 3.55 

233.  §S  {fi  Porridge  w/  Pork  Blood . 3.55 

234.  6  {fi  Plain  Porridge . . . 1.50 

235.  >ffl  ^  (  §  (5  >  Fried  Flour  (Each) . 0.80 

236.  EE  M  6ft  ( §  IS  i  Pan  Fried  Sailed  Cake  (Each) . 0.60 

237.  B  65  <§3  (u  >  Steamed  Rice  (Per  Person) . . . 0.60 

238.  ft  7*  «  0  7*  Soft  Drink.  Bottle  Water . ' . 125 

DIM-SUM,  COMBO  PARTY  TRAY, 
B.B.Q.  TO  GO  SPECIAL  PRICE 

A.  IS  <T>  Si  Roasl  Pork  or  Roast  Pork  Belly  .  695LB 

8  $  >t  X  «??1T  ®  BBQ  Pork  (Sparc  Rib)  5.25LB 

C.  C?  ?8  Ro3StDuck  (W)IO.OO  (H)S  50 

0  Pi  il  US  7jc  SI  T.K.  Style  Salted  Chicken  699EA 

F.  S5  iffl  S3  Soy  Sauce  Chicken .  699EA. 

G.  *  8  (  R  JRoastP.g . 13500EA. 

H.  51  (  R  >  Suckling  Pig . 12.95/LB.  110.00EA. 


\ 


Hoi  and  Spicy 


*c$r  LUNCH  SPECIAL 

_t^l0:00£TJM:00 

Lunch  Special  Served  7  Days  A  Week:  10:00  AM  -  4:00  PM 

E5 G  ■  NSRftftll 
Holidays  &  Weekends  for  To  Go  Orders  Only 

(sii-srwsisisass 

Choose  One  of  the  Following  Entrees,  +  Soup  of  the  Day 

(No  Soup  on  To  Go  Orders) 


*4.^  PER  ITEM 

1 .  House  Special  Chow  Mein 

ta  is  ©  is 

2.  Beel  Chow  Fun  (Ory  or  Gravy) 

*  WL  M  ©  *  M 

3.  Beel  Chow  Mein 

*  ra  ©  a 

4.  Pork  Rib  w /  Black  Bean  Sauce  Chow  Fur 

&  ®  lii  ©  ©  iqj  IS 

5.  Chicken  Fried  Rice  Noodle 

SS  B  ©  *  19 

6.  Satay  Bee!  Chow  Fun 

» 3R  *  s  ©  n  ta 

7  Sliced  Pork  Chow  Mein 

r  a  ©  a 

\  8.  Fried  Rice  Noodle  Singapore  Style 
(or  HA.MON) 

9.  Sliced  Pork  Salted  Vegetable 
Fried  Rice  Noodle 

8  5  03  »  BU  HF  T3 

10.  Sliced  Roasl  Ouck  Salted  Vegetable 
Rice  Noodle  Soup 

g  m  ?s  a  ;s  *  ta 

11.  Beel  Stew  Chow  Fun 

*  B9  ©  ^  19 

12.  House  Special  on  Rice 
(w/  Fried  Rice  $1  Extra) 

ta  fS  IS  65 

1 3.  Shnmp  w/  Vegetable  on  Rice 

85  S  «  65 

14.  Beel  or  Chicken  w/  Vegetable  on  Rice 

v  85  S  =F  ^  §2  *3  6S 

'  15.  Curry  Chicken  on  Rice 
0)  C®  is  01  §5 

16.  Roast  Pork  Bean  Curd  on  Rice 

a  w  m  Si  65 

17,  B.B.Q  Pork  Bean  Curd  on  Rice 

.  2  ta  a  S3  66 

\  18.  Curry  Beet  Stew  on  Rice 

ra  s  *  sa  is 

19.  Pork  Rib  w /  Black  Bean  Sauce  on  Rice 

S5  tS  lif  ft  65 

20.  Beel  w/  Fresh  Tomato  on  Rice 

5  55  *  m  65 

21 .  Beel  Scramble  Egg  on  Rice 

a  m  *  ra  ts 

22.  Roasl  Duck  or  B.B.O.  Pork  on  Rice 

ta  »  se  x  a  s 

23.  Steamed  or  Soy  Sauce  Chicken  on  Rice 
a  a  se  a  »t  §5 

24.  Shrimp  or  Yang  Chow  Fried  Rice 
K  SE  t8  «i  ©  65 

25.  B.B.Q.  Pork  Fried  Rice 

X  ta  ©  65 

26.  Beel  w /  Pickled  Vegetable 

v  F5  3  *  P3 

*  27.  Beet  or  Chicken  w/  Black  Bean  Sauce 
.  S5  ta  *  a  if  ra 
\  28.  Satay  Beel  or  Curry  Beel  (or  Chicken) 

©  si  in  m  *  ra 

29.  Beel  w/Ginger  a  Green  Onion 

S  13  ^  R 

30,  Beel  or  Chicken  w I  Seasonal  Vegetable 
65S®*raSE£f 

'  31  Mongolian  Beel 


33  Beet  w /  Fresh  Tomato  &  Egg 

a  i  *  ra 

34.  Beel  w/ Scramble  Egg 

»  S  ©  *  S 

35.  Steamed  Chicken  or  Soy  Sauce  Chicken 

©  if  a  ffl  if 

\  36  KungPao  Chicken 
S  IS  £f  T 

37.  Chicken  w/ Cashew  Nut 
I  I  j{  y 

V  38.  Chicken  Wing  w /  Spicy  Salt 
tfi  a  if  H 

39,  Pork  Chop  Peking  Style  or  Orange  Flavor 
.  St  SO  ScfS  © 

\  40.  Pork  Chop  w/ Spicy  Salt 

.  Hi  a  W 

\  41.  Pork  Rib  w/ Black  Bean  Sauce 

a  t«  ©  ra  m 

42.  Sweet  &  Sour  Pork  (or  Chicken) 
SSSffl  if 

43.  Steamed  Pork  w)  Preserved  Vegetable 

ts  35  io  ra 

44.  Chicken,  Beel  or  B.B.Q.  Pork  w /  Bean  Curd 

if  /  */x  a  s  n 

45.  Braised  Bean  Curd  w/  Brown  Sauce 

0  li!  H  S3 

46.  Bean  Curd  Szechwan  Style 

n  8  s  S3 

4 7. Oeep  Fried  or  Steamed  Bean  Curd  (6) 

ft  S  1®  68  a  R 
4  B.Braised  Assorted  Vegetables 

k  ra  m  0 

\  49.Splcy  Hot  Egg  Plant 
fit  S  To  ? 

50. Hot  Braised  String  Bean 
*  a  E9  ?  a 

5 1 .  Sauteed  Seasonal  Vegetable 

ifi  ©  85  B 

52.  Seasonal  Vegetable  w /  Oyster  Sauce 


S5.55  PER  ITEM 

\  53.  Shrimp  w/SpIcy  Salt  (w/ Heads  Shell  a  Scrlpy) 

Hi  H  tfi 

54  .  Shrimp  In  Lobster  Sauce 
SI  K  $ 

55.  Oeep  Fried  Whole  Sole  Fish  or  Ttlapla 

,  t  m  ±  © 

\  56.  Sole  Fish  or  Tilapia  w/Spicy  Salt 
HiHfiiTJSn© 

57  Deep  Fried  Salmon  Head  w/  Ginger  S  Green  Onion 
SS  S  =  2  ©  ES 

56.  Shrimp  w /  Bean  Curd 

Bi  if)  H  13 

59.  Shrimp  w/  Scramble  Egg 

W  ©  si  at 

60.  Fresh  Squid  w /  Vegetable 

65  2  ©  n  ex 

\  61.  Fresh  Squid  w/  Black  Bean  Sauce 

a  is  ©  a?  k 

\  62  Rock  Cod  Fillet  w/  Black  Bean  Sauce 
B  Hi  0  FT 

63.  Rock  Cod  Fillet  w/  Vegetable 
65  a!  IS  FT 

64 .  Clams  w /  Ginger  6  Green  Onion  or  Black  Bean  Sauce\ 
B  »  5£  E  Hi  t<F 

\  65.  KungPao  Shnmp,  Beel  4  Chicken 
S  tf  =  tl 

a  Hoi  jnd  Spicy 


No.  1  Chinatown  (Igis)  No.  2  Santa  Monica  Ob) 
TEL:  (213)  617-3038  TEL:  (310)  575-3668 
(21 3)  61 7-0707  FAX:  (31 0)  575-8847 
FAX:  (21 3)  626-721 8  1 1 1 1 0  W.  Olympic  Blvd. 

845  N.  Broadway  Los  Angeles,  CA  90064 

Los  Angeles,  CA  90012  ( at  Sepulveda ) 

Business  Hours;  Business  Hours: 

Mon  to  Thur:  10  AM  - 1  AM  open  7  days 

Fri :  10  AM  -  2  AM  11  AM  1o  10  PM 

Sat  8  AM -2  AM 
Sun:  8  AM  - 1  AM 

SPECIAL  PRICE:  Live  Shrimp,  Lobster,  Crab, 
Tilapia,  Rockcod  Fish,  Geoduck  Clam.. 


CASH  ONLY 

We  arc  not  responstole  lor  any  tost  or  stolen  oidclis 
We  reserve  tne  rlaht  to  refine  service  to  anyone 
Sales  tax  vvui  be  added  to  alltaiaWe  Itcrrti 


CUSTOMER  FREE  PARKING 


:M  181  SOUP 

18.  Fish  Maw  w/Crab  Meat  or  Cream  Com  Soup . 9.95 

.19:  B  18  S  SI  Shredded  Dry  Scallop  in  Thick  Soup . 8.95 

20.  Sz  ?S  J*  S  Shredded  Duck  w/  Dry  Orange  Peel  In' Thick  Soup  ..7.95 

21.  S  JlHKlii  aS)  8ean  Curd  w/ Vegetable  Hot  Pot  (Soup) . 7,95 

22.  JSs  It  M  >8  IS  Mix  Vegetable  w/8ean  Thread  Hot  Pot  (Soup) . 7.95 


\  63.  E5  Mi  0>  X  SB  Pan  Fried  Fresh  Clam  w/  Black  Bean  Sauce  . 8.95 

64.  S  @  ®>  *  SB  Pan  Fried  Fresh  Clam  w/  Ginger  &  Green  Onion 8.95 

\  65.  7ifgi§0);*SB  Baked  fresh  Clam  w/  Chets  Special  Spicy  Sauce  ..8.95 
06  ft*  rt  £  (S  Deep  Fried  Oyster  (8)  8  SO 

67  2  a$  £  (S  Oyster  w/  Ginger  &  Green  Onion . 850 

\  68.  65  Mi  £  £8  Oyster  in  Black  Bean  Sauce  850 


23.  S  B  H  ®  ®  Assorted  Sealoodw/ Bean  Curd  Thick  Soup . 7.95 

24.  38  8f  S  Asiorled  Seolood  Soup  (w/  Mustard  Green  &  Bean  Curd).795 

25.  ®  S¥  S  E  iS  Seafood  Sizzling  Rice  Soup . 7.95 

26.  SS  M  S2  *  SI  Chicken  Cream  Com  Soup . . . 6.95 

\27.  &  WKJS  S?)  *  Hot  &  Sour  Soup  (Seafood  add  SI) . 6.95 

28.  S  H  ®  West  Lake  Style  Beef  w/  Bean  Curd  Soup . . . 6.95 

29.  Mustard  Green& Pork  w/ Bean  Curd  Soup . 6.95 

30.  Seaweed  &  Pork  w/ Bean  Curd  Soup  6.95 

31.  SI  ft  S  >S  fresh  Mix  Vegetables  Soup  650 

32.  m  Ti  S  Egg  Flower  Soup  . 650 

33  JSHaBMSaa  Bird  s  Nest  w/  Crab  Meat  or  Chicken  Meat  25  00 
34.  niBRSHUS  Sheik's  Fin  &  BombooMaiicx  w/  Oob  Meoi  or  Chiilen  Meoi .  3500 

mm/mm  lobster  /  crab 

\  35.  a  Mi  fl§  FiS  Si  Lobster  w/  Garlic  S  Black  Bean  Sauce  . SEASONAL 

36.  J:  a  BE  ft!  Baked  Lobster  w/  Supreme  Sauce . SEASONAL 

37  S  IS  m  FiS  fii  Stir  Fried  Lobsfer  w/  Ginger  &  Green  Onion . SEASONAL 

\  38.  52>3R!9*fi81!BJB  LobstEf&BeanThreadw/Satay  Sauce  Hot  Pot  . SEASONAL 

39.  B  iS  fl§  P3  Baked  Crab  w/ Ginger  a  Green  Onion . SEASONAL 

\  40.  §5  M2  tM  ra  9S  Baked  Crab  w/ Black  Bean  a  Chili  Sauce  . SEASONAL 

\  41.  120  Of  ®  ra  9S  Baked  Crab  w/Curiy  Sauce  . SEASONAL 

42.  a)  iS  !*  5S  !S  CrabaBeanthreadw/SataySauceHotPot .  SEASONAL 


SHRIMP  /SCALLOP 

43.  B  >t  18  ML  61  Pan  Fried  Shrimp  w/ Walnut  In  Special  Sauce 

44,  ffl  a  fti  Sauteed  Shrimp  (w/Snow  Pea) 

\  45.  0  HI  IS  Szechwan Shnmp 


^  69  IK  16  M  M2  £  S8  Oyster  w/  Black  Pepper  Sauce  on  Sizzling  Platter  .  950 


FISH /SQUID 

70.  iSSfsE^FRSlS  Steamed  or  Pan  Fried  Whole  Rock  Cod . SEASONAL 

71.  Kt  &  5  m  BraisedWholeRockCodw/SupremeGravy . SEASONAL 

72.  E  MO  5  01  Braised  Whole  Rock  Cod  w/SweetaSourSauce  .  SEASONAL 

73.  Steamed  or  Pan  Fried  Whole  Tilapla . SEASONAL 

74.  Steamed  or  Pan  Fried  or  Spicy  Salt  Sole  Fish . 9.95 

75  68  h  5  IS  1)6  Sauteed  Sliced  Rock  Cod  Fillet  (w/Snow  Pea) . 8.95 

76.  85  SB  5  01  MS  Rock  Cod  Fillet  w/  Vegetable . 8.95 

\  77.  S5  $K  5  81  MS  RockCod  Fillet  w/  Black  Bean  Sauce . 8  95 

78  5?  JK  5  13  IS?  Rock  Cod  Fillet  w/  Cream  Com  Sauce . 895 

79.  4H  63  5  58  156  RockCod  fillet  w/Sweel a  SourSauce  895 

80  5  ft  f?  8  5  E  t$  Rock  Cod  Fillet  w /  Lemon  Sauce  a  Sesame  8  95 
\  81  Mi  a  If  tt  S5  35  IS  Spicy  Sailed  Squid  or  Rock  Cod  Fillet  8  95 

82.  |  s  Sf  S  Sauteed  Squid  (w/ Snow  Pea)  795 

\  83  3  IS  If  IX  KungPao  Squid  .  7.95 

84  rj  §!  Sf  tx  Squid  w/ Pickled  Vegetable . 795 

85.  85  s?  ST  IX  Squid  w/ Vegetable  . 7.95 

\  86.  e5  M2  Sf  IX  Squid  w/ Black  8ean  Sauce  . 7.95 

SI  m  CHICKEN  „ 

87.  fg  3  Sf  Deep  Fried  Crispy  Chicken . 7.50... 13.50 

88.  j§  jffl  iff  £S  ilcored  Otditn  w/  Cioger  &  Green  Own  Saxe  (w/  Bcne)7.50 . 1350 

89.  s?  09  -t  S  it  Steamed  Chicken  v//Vegetable  (w/Bone) ..  7.50...13.50 

90.  B  &  it  T  Chicken  w/  Cashew  Nut . 7.50 

\  91.  g  S  it  T  KungPao  Chicken  .  7.50 

92.  85  W.  it  EK  Chicken  w/ Vegetable . 7.50 


12.95 

11.95 
.  11.95 

\  Hol  uni)  Spicy 


93.  35  5§  St  K  Chicken w/Twin  Mushrooms . .....750 

\  94.  m.  8.  St  Ft  Orange  Peel  Flavor  Spicy  Chicken  . 7.50 

95.  z  M  f?  fs  St  Pan  Fried  Chicken  w/lemon  Sauce  a  Sesame . 7.50 

\  96.  M2  fM  it  52  Chicken  Wings  w/ Spicy  Salt  . 7.50 

\  97.  §5  M2  St  $  Chicken  w/ Black  Bean  Sauce  . 7.50 

98.  S3  §2  it  SweetaSourChicken...., . < . 7.50 


m  ra  p°rk 

99.  89  82  ra  Sweet  a  Sour  Pork . . . . . 7.50 

\  UX)  M2  IS  fif  ft  Spicy  Sailed  Pork  Chop  7  50 

101  SC  (if  ft  Baked  Pork  Chop  w/ Peking  Sauce  750 

102.  ft  t§  &  R  Mf  Baked  Pork  Chop  w/  Orange  Sauce  7.50 

103.  &  %  *  S3  OeepFned  Pig's  Intestine  7.50 

104  0  23  S  8T  So-led  Pig's  Kidney  a  Liver ..................  7  50 

( TP  §2  00 1  7Z  i  (Kidney  only  SI  .00  extra) 

105.  §5  iS  S  ff  Kidney  a  Liver  w/ Ginger  a  Green  Onion . 7.50 

( if  H  00 1  7C  >  (Kidney  only  SI  -00  extra) 

106.  Pork  Blood  a  Pork  Skin  w/ Green  Leeks . 7.50 

^  ra  BEEF  (Sizzling  add  $1.00) 

107.  cp  5X  M8  Beet  Steak  Cantonese  Style . 8.95 

\  108.  H  M2  ^  Mfl  Beef  Steak  w/  Black  Pepper  . 8.95 

\  109.  P®  S  ^  F5  Orange  Peel  Flavor  Spicy  Beef  . 7.50 

\  110.  K  M2  ^  W  Beet  in  Black  Bean  Sauce  7.50 

111  S  h  ¥  H  Beet  in  Oyster  Sauce  (w/Snow  Pea)  7.50 

112.  S  tS  ^  S  Beet  w/ Gmger  a  Green  Onion  7  50 

113.  65  a  SP  ^  ES3  Sliced  Beet  w/  Vegetable . 7.50 

114.  (5  a  R  Sliced  Beet  w/ Pickled  Vegetable  7.50 

115.  S  So  ©  ^  F9  Sliced  Beef  w/ Tomato  a  Scramble  Egg . 7.50 

^  116.  ®C  I®  23>  ^  S  Curry  Beet  7.50 

^  117.  E  S  ^  K  Mongolian  Beet  7.50 

^  118.  %  ffl  *  (3  ft  Beet  Rib  w/ Black  Pepper  7.50 

ffi  &  $  HOT  POT 

119.  iS  If  —  So  &  Seafood  Combination  w/ Bean  Curd  Hol  Pot ...  8.95 

120.  It  S  2  B  ®  Mixed  Meat  w/ Bean  Curd  Hot  Pot . 8.95 

121.  IqS^itfSHiSlS  Salted  Fish  a  Chicken  Bean  Curd  Hot  Pot . 8.95 

122.  'X  S  £  ffl  !S  Roast  Pork  w/ Oyster  Hot  Pot . 8.95 

123.  It  !5  (LU  ¥  !5  Duck's  Feet  (not  Bone)  w/ Black  Mushroom  ...  8.95 

124.  Roast  Pork  a  Bean  Curd  w/ Shrimp  Sauce . 7.95 

125.  13  9  ^  P  !8  Cantonese  Beef  Stew  w/ Turnip  Hot  Pot . 7.95 


Jg  ft  IS  HOT  POT  RICE 

( KJ;9;30®(“S  >  (Served  After  9:30  p.m.  Wait  for  35  min.) 

126.  tt55rBSil8l?!£  Chicken  a  Black  Mushroom  Hot  Pot  Rice  (w/Bone) 6.95 


127  SjtMFft®  1315  Pork  Ribs  w/  Black  Bean  Sauce  Hot  Pot  Rice ...  .  695 

126  @c®^7T!8t3iS  Pork  a  Salted  Fish  Hot  Pot  Rice  695 

129  »m*ra&(3!£  Beet  a  Egg  Hot  Pot  Rice . 6.95 

130.  88  K  £6  B  §S  Preserved  Pork  a  Sausage  Hot  Pot  Rice  6.95 


ill  IS  RICE  PLATE  (W/ Fned  Rice  SI  OOExtra, 

SI  .00  )  add  Ego  SI  .00  Exla) 

131.  P  IS  Seafood  Vegetable  on  Rice  . 6.25 

(Shrimp,  Scallop.  Squid,  Fish  Fillet  &  Vegetable) 

\  132.  ©0  Cf  ^  Sf  §S  Curry  Seafood  on  Rice  . 625 

133.13  fS  §S  House  Special  on  R  ce.  625 

134  if}  9i  Sj  §S  Shnmp  a  Scramble  Egg  w/ Gravy  over  Rice  625 

135  It  f5  SS  L7!  Si  Chicken  a  Black  Mushroom  on  Rice  625 

136  6355  ^  sJIS  S  Beet  (Ch.cken)  a  Vegetable  on  Rice  425 

137.  85  55  R  iS  Beet  a  Tomato  on  Rice  425 

138  gioifSSs  iS  Minced  Beef  w/Scrambte  EggonR-.ee  425 

139.  (5  >t  fit  §&  Black  Bean  Sauce  Sparenb  on  Rice  425 

\  140.  EH  tSISaX5?  Si  Curry  Chicken  or  Curry  Beef  on  Rice  .  425 

141.  H  53  52  6S  B.B.O  Pork  w/ Bean  Curd  on  Rice  .4.25 

142.  a  IS  /k  ?B  §&  Roast  Ouckw/ Bean  Curd  on  Rice . 425 

\  143.  ISO  ®  ^  §&  Curry  Beet  Stew  on  Rice  . 4.25 

144.  ^  ^  Si  IS  Beet  Stew  a  Vegetable  on  Rice . 425 

D?J>  IS  fried  rice 

145.  8?  fi!)  iS  Seafood  Fried  Rice . . . 7.95, 

146.  H9,  M  tl}>  iS  Shrimp  a  Chicken  Fried  Rice . 7.95) 

(wl  TOMATOES  &  Creamy  Sauce  on  Top) 

147.  SI  81  if  I®  IS  Chicken  Shrimp  Beet  Fried  Rice . 7.95 

(Chicken  &  Shrimp  or  Shrimp  &  Beet  Same  Price) 

148.  (3  11  VJ)  iS  Fukien  Fried  Rice  (Scallop,  Duck  Meal,  Shrimp . 8.95 

Chicken  &  Mushroom  Fried  Rice  wl  Oyster  Sauce  On  Top) 

149.  1S>  IS  Shrimp  Fried  Rice . . . 5.95 

150.  (5t  S3  Til  Ci>  6S  Salted  Fish  w/ Chicken  Fried  Rice  595 

151  18  M  ©  iS  Yang  Chow  Fried  Rice  (Shrimp  a  8BQ  Pork)  5.95 

152  £1  ^  -Qt  iS  Ch  cken  or  Beef  Fried  Rice . 4  50 

153.  S  5?  0)  fiS  Mix  Vegetables  Fried  Rice . 4.50 

Jg  @  CHOP  SUEY 

154.  $  Sf  31  5?  Seafood  Chop  Suey  795 

155  f3  9$  52  House  Special  Chop  Suey  795 

156  Ci  ft  P?  Shrimp  Chop  Suey  795 

157.  ft  a  i?  S8  5?  Chicken  or  Beet  Chop  Suey.  695 

158.  X  $  ft  5?  B.B.O  Pork  Chop  Suey  6.95 

M  M  VEGETABLES 

159.  1$  tt  1A  =  M  Vegetable  a  Twin  Mushrooms  in  Dry  Scallop  Sauce  695 

160.  ?  B.)A  S  $  Black  Mushroom  w/  Vegetable  (Mustard  Green)  •  7.95 


161.  S3  iS  f3  Braised  Assorted  Vegetable . 7.50 

\  162.  ^  §  55  3-  Spicy  Hot  Eggplant  (w/Minced  Meat)  . 6.95 

163.  iS  tU)  83  S  Sauteed  Chinese  Seasonal  Vegetable . 6.95 

164.  Chinese  Tender  or  Broccoli  w/  Oyster  Sauce . 6.95 

165.  3  B  0  ?  H  Hot  Braised  String  8ean  (w/Minced  Meat) . 6.95 

166.  ;J5  0)  S  S  Sauteed  Spinach . 695 

167  MiaaESa©aS  HotovVegetabtewr  Shrimp  Paste  or  Pieer^d  Bean  Cud  750 

168.  ,VI  tH  m  11  S  Vegetarian  Roll  in  Brown  Sauce . 7.50 

169.  8S£if3!Ags5  Sailed  Fish  a  Chicken  w/  Spinach . 795 

170.  it  (SO  JA  S  m  Chicken  w/ Hol  Spicy  a  Spinach . 7.95 


1^  Hol  and  Spicy 


HOUSE  OF  CHAO 

898  WHALLEY  AVE.,  NEW  HAVEN  (2S3)  389-6624 


Appetizers 


Egg  Roll  (l) 

Coid  Scsaine  Noodle 
Fried  fork  Dumpling  (8) 

Steamed  Fork  Dumpling  (8) 

Fried  Vegetable  Dumpling  (8) 
Steamed  Vegetable  Dumpling  (8) 
SBQ  Sparcribs  (small.  6  pieces) 

9»Q  Sparcribs  (huger.  12  pieces) 
Fried  Golden  Chicken  Fingers  (small) 
Fried  Golden  Chicken  Fingers  (large) 


S.DO 
.  3.95 
5  50 
5.50 

5  50 
.  5.5C 

5.50 
•1.95 
.  3.95 

6  95 


SoMpS 


House  of  Ch&o  Specialties. 


. 8.50 

StOtosdsfeicj?.  chicken  and  porfc  wish  broccoli,  snow  peas.baby  corn. 

mushrooms,  bamboo  shoots,  and  carrots  in  a  rich  brown  sauoe. 

-fcHaase  of  Chao  Delight .  9W 

Shriasp.  scallops,  and  sliced  pork  cooked  with  Chinese  vegeiables.soow 
peas.wsier  chestnuts,  baby  com.  and  carrots  in  ho!  and  spicy  garlic  sauce. 

-A-Pa-Paa  Sauce  Szechuan  Style .  8,50 

A  mixture  of  shrimp,  chicken  and  pork  with  firmed  bean  curd,  mushrooms, 
baby  com,  water  chestnuts,  bamboo  shoots,  and  peanuts  in  a  testy  spicy  sauce 

House  of  Chao  Chicken .  '-50 

Fried  chicken  chunks,  served  with  mixed  Chinese  vegetables  and  broccoli 
in  x  special  home-style,  sauce. 


.  8.50 


h  broccoli,  Chinese  vegetables 


.  7:50 


.  8.50 


House  of  Chao  Squid . 

Sliced  squid  served  in  our  home-style  saw 
sod  carrois.  Prepared  spicy  or  not  spicy 

Chau  Mifen . *••••• 

SSr-Sted  rice  noodles  served  with  chicken,  Chinese  vegetables 
*«5  black  nnishrooms  in  s  testy  home-style  sauce. 

■ANew  T2fe  Chicken . . . 

Fried  chicken  chunks  combined  with  broccoli,  bamboo  shoots,  water 
chestnuts,  and  fresh  mushrooms  in  a  spicy  red  sauce. 

Chives  with  Chicken  (or  Park)  . 7.95  with  shrimp  . . 8.50 

Stir-fried  baby  shrimp,  chicken  or  pork  with  firm  bean  curd  and  Chinese  chives. 

AKflh  Shao  Fish . — •  8  95 

Crispy  fish  filet  sautfed  with  Chinese  vegetables  in  a  boi  and  spicy  red  sauce 

Mandarin  Fish . 89"‘ 

Crispy  Ssh  file!  sautted  with  Chinese  vegetables  in  a  scallion  and  ginger 
Savored  brown  sauce 


Lamb  with  Scallions . . . 

Sliced  tank?  Samb  saulted  with  bamboo  shoots,  onions  and  scallions 

Three  Delight . ; . 

SSxrirap,  scallops,  and  chicken  combined  with  broccoli,  water 
aed  gager  and  Chinese  vegetables  in  *  rich  brown  sauce. 


..  8.95 
.  9.50 


Poultry 


*?ive  Flavor  Chicken 
Click  en  with  Ccshew  Nuts 
Chicken  with  Hccty  Walnuts 
Orange  Flavor  Chicken 

A- Genera*  Tso's  Chicken . 

Sesame  Chicken . 

Lesion  Chicken . . 

Moo  Shu  Chicken  (4  p.  pancake) 
Chicken  with  Cauliflower 
Chicken  wiui  Black  Bean  Sauce 

-ir,<uog  Pec  Chicken . 

Chicken  with  String  Beans . 

Chicken  with  Snow  Pass 
Chicken  with  Seday  Sauce 

iv.oo  Goo  Get  Par. . •  •• . 

^Chicken  with  Owlic  Sauce 
Chicken  with  Chinese  Vegetables 

Chicken  with  Sroocoli . 

Sweet  ft  Sour  Chicken . 


Seafood 


ScssrSshriai? . 

-A-Soafcod  Comho  (red  sauce) 

Seafood  Combe  Jbrown  sauce) . 

Shrlm;  with  Honey  Walnuts 

Shrimp  witS  Cashew  Nuts . 

Pish  with  Siring  Sears  la  Slack  Beer.  Sauce  . 
^Shrimp  with  Sirius  Beats  in  Garlic  Sauce 

Moo  Shu  Shrimp  (4  -s.  ccccakc) . 

•>.  Scf  Jcp  jufi  Shrimp  with  Garlis  Sauce . 

*Xu»g  ?90  Squid . 

ft&xgPesSsaljc? . 

Sweet  &  Sour  Shrimp . 

Shrimp  with  Black  Scar  Sauce . 

*Hoi  &  Spicy  GL*»ger  Shrimp . 

ArKur.g  ?ao  Shrimp . 

Shrimp  wits  Srccsclt . 

Shrimp  with  Chinese  Vegetables 

Shrimp  with  Lobster  Sauce . 

Shrimp  with  Scow  Pecs . 


Vegetables 


A-Brcccoh  jwlth  Garlic  Sauce 

•A' Chinese  Eggplant  with  Garlic  Sauce 

ArBroccoli  ft  Fried  Bean  Cake  ;r.  Garlic  Sauce 
Sauteed  String  Bcaas  ar.d  finned  Heart  Cake 

■fc  Szechuan  Style  Bean  Cake . 

Bean  Cake  with'  Black  Mushrooms 
Mixed  Vegetables  with  Bean  Cake 
Moo  Shu  Vegetables  (4  ?.  pancake) 


HOUSE  OF  CHAO  since  1980 

THE  FINE  CHINESE  FAMILY  STYLE  COOKING 


Sm.  Lg. 


Beef 


Sm. 


Lg- 


Fried  Rice 


.  m> 

795 

7.95 

8.50 
8.  SC 
8  50 

.  850 

7.50 
7.25 
7.25 
7.95 

.  7.5C 

.  795 

7.25 

4.95  7.25 

5.50  795 

4.95  7.25 

4.95  77-5 

4.95  7.25 


Orange  Flavor  Beef .  8.50 

*!»»«*  Beef .  7.50 

A’Bcef  with  Chinese  Eggplant  in  Garlic  Sauce  . .  8  50 

Seef  with  Black  Mushrooms .  8.50 

Beef  with  Fresh  Mushrooms . . . .  8.50 

Sesame  Beef .  8  50 

Mco  Shu  Beef  (4  p  pancake)  7. 5C 

Beef  witli  Cauliilcwct .  7.50 

Pepper  Steak  with  Tomato .  7.50 

Beef  with  Black  Been  Sauce .  7. 50 

Beef  with  Sollices .  8.50 

Beef  wi&  Saday  Sauce. .  7.50 

Beef  with  String  Hears .  7.50 

Beef  with  Snow  Peas .  8  50 

Pepper  Steak  with  Colon .  575  7. 50 

Beef  with  Oyster  Sauce .  57.5  7.50 

£Bcef  with  Garlic  Sauce .  5.50  8.SC 

Beef  with  Broccoli .  5.25  7.50 

Beef  with  Chinese  Vegetables .  5.25  7.50 


Egg . 

Roast  Pork 

Chicken . 

Shrimp . 

Beef . 

Vegetable 
Young  Chow 


3.00  5.25 
3.50  5.95 

3.50  5.95 
3.95  6.95 
3.75  6.50 
3.25  5.50 
7.50 


L©  Mela 


Rcsst  Pc:k 
Chicken  . . . . 

Shrimp . 

Beef . 

Vegetable .. 
House . 


3.50  5.95 
3.50  5.95 

3.95  6.95 

3.75  6.50 
3.25  5.50 
7.50 


Sm.  Lg. 

.  12.5C 

.  12.50 

12.50 

9.5C 

9.50 

.  8.95 

.  8.95 

8.50 

.  12.5C 

9.50 

.  12.5C 

•250 

.  850 

.  8.50 

8.50 

5.5C  S.5C 

3.50  3.SC 

5.50  8  50 

5.50  8  50 


6.50 

7.25 

7.25 

7.25 

6.50 

6.50 

6.50 

7.25 


*Hun<x?o.k  .  7.25 

i(  Twice  Cooked  Spiced  Pork. ...  775 

Pork  with  Black  Bean  Sauce . v..  . .  7.95 

Rcast  Fork  wife  Black  Mushrooms .  7.75 

Pork  Chops  with  Black  Bean  Sauce . .  7.55 

Moo  Shu  Poik  (4  pcs.  pancakes)  7.50 

Park  with  CcliSowKS .  7.25 

■A'  Pork  with  Been  Cake  Family  Style  7.25 

•Also*-  Spicy  Been  Card  with  ?crk  .  77.5 

Pork  wi&  Fresh  Mushrooms .  7.95 

Park  with  Snow  Peas . 7.95 

Perk  with  Siring  Beans . -  -  7.55 

Sweet  ft  Sour  Pork .  7.95 

Pork  with  Broccoli .  4.95  7.25 

Fade  with  Oyster  Sauce .  4.95  7.25 

tferatk  with  Garlic  Sauce .  5.25  7.95 

Pepper  Fotk  with  Cnior. .  4.95  7.25 

Pork  with  Chinese  Vegetables . 4.95'  7.25 


Chow  Mem 


Chicken  ... 

Pork . 

Shrimp  .... 

Beef . 

Vegetable 


3.50  6.50 
3.50  6.50 
3.95  7.50 
3.75  6.50 
3.25  5.50 


Chow  Ftae 


Roes:  Fork .  7.25 

Chicken .  7.25 

Shrimp . 8.50 

Beef .  7.50 

Vegetable .  5.50 

House .  8.50 


No.  I 
No.  2 
No.  3 
No.  4 
No.  5 
No.  6 
No.  7 
No.  8 
No.  9 
No.  10 


Dinner  Combination  Platters 


Served  with  Egg  Roll  and  plain  Fried  Rice 


Chicken  Chow  Mcie .  5.50 

Assorted  Vgetabies .  6.50 

Shrimp  with  Chinese  Vegetables .  7  50 

Perk  wish  Black  Bean  Sauce  .  5.50 

Pepper  Steak  with  Onicrs .  6.50 

A  Chicken  with  Garlic  Sauce  .  6.50 

■jr  Twice  Ccokod  Spiced  Pork .  .  6.50 

Beef  with  Broccoli .  6.50 

Chicken  with  Broccoli .  6  50 

Swee:  ft  Sour  Chicken .  6.50 


Extras 


ArHot  and  Spicy 


TOGO  LUNCHEON  SPECIALS 

(Lunch  is  served from  12:00-3:00  Monday  thru  Saturday) 

898  Whalley  Ave.  New  Haven,  CT06515 
Tel  (203)  389-6624 

Choice  of  Rice:  White  Rice,  Plain  Fried  Rice  or  Vegetable  Lo  Mein 


No.l  Chicken  Chow  Mein . . . 4.75 

No.2  Assorted  Vegetables . . . . . 4.75 

No.3  Shrimp  with  Chinese  Vegetables . 5.25 

No.4  Pork  with  Black  Bean  Sauce . . .-...4.75 

No. 5  Beef  with  Green  Peppers . . . ,.,,4.75 

No.6  Moo  Goo  Gai  Pan . . . .4.75 

No.7  ★Twice  Cooked  Spiced  Pork . 4.75 

No.8  Beef  with  Broccoli . . . 4.75 

No.9  Chicken  with  Broccoli . 4.75 

No.  10  Sweet  and  Sour  Chicken . 4.75 

No.ll  ★Kung  Pao  Chicken . . . . . 5.00 

No.  12  ★Hunan  Beef. . . . . . . . 4.75 

No.  13  Pork  Lo  Mein . . . . . 4.75 

No.  14  Chicken  Lo  Mein . . . . . 4.75 

No.  15  Chicken  with  Cashew  Nuts . . . 5.25 

No.  16  Baby  Shrimp  with  Broccoli . 5.25 

No.  17  Pork  with  Chinese  Vegetables . ...4.75 

No.l  8  Beef  with  Chinese  Vegetables . 4.75 

No.  19  ★Kung  Pao  Shrimp . 5.25 

No.2G  ★Five  Flavored  Chicken . 4.75 

No.2!  ★General  Tso’s  Chicken . 4.75 

No.22  Chicken  with  Black  Bean  Sauce . 4.75 

No.23  ★New  Tze  Chicken . ' . 4.75 

No.24  Chicken  with  Curry  Sauce . 4.75 

Nq.25  Yang  Chow  Fried  Rice . 4.75 


★Hot  &  Spicy 


FAMILY  DINNER 


SEAFOOD  CHINESE 
RESTAURANT 


LUNCHEON  SPECIAL 

SERVED  DAILY  11:00  A.M.  IO  3:00  P.M. 

ALL  DISHES  SERVED  WITH  SOUP  OF  THE  DAY.  EGG  ROLL 
FRIED  WONTON,  SALAD.  FRIED  RICE,  TEA.  FORTUNE  COOKIES 

APPETIZERS 

1.  EGG  ROLL  (2) _ 150  3.  SPICY  WONTON' - 2.95 

2.  TEMPURA  SHRIMPS  (3) - 2.25  4.  SPICY  DUMPLING' . . . -  3.95 

5.  CHICKEN  SALAD  - - - - -  2.95 

SOUPS 


6.  WONTON  SOUP _ (Cup)  1.00 

7.  HOT  AND  SOUR  SOUP' _ (Half)  325  -  (WHole)  5.55 

8.  MANDARIN  VEGETABLE  SOUP' - (Hall)  1.95  -  (WHole)  3.95 

9.  WOR  WONTONSOUP _ (Half)  3.25  -  (WHole)  5.55 

10.  HUNAN  NOODLES  SOUP - 3.95 


38.  SHRIMP  CHOW  MEIN  OR  CHOP  SUEY 


B.  $3.95 

20.  CURRY  CHICKEN- 

21.  KUNG  PAO  CHICKEN' 

22.  ALMOND  CHICKEN 

23.  CASHEW  NUTS  CHICKEN 

24.  MOO  GOO  GAI  PAN 

25.  MONGOLIAN  BEEF 

26.  SZECHUAN  BEEF"' 

27.  BEEF  BROCCOLI 

28.  KUNG  PAO  BEEF- 

29.  BEEF  WITH  GREEN  PEPPER 

30.  BEEF  WITH  CORN 

31.  HUNAN  IO  MEIN 

32.  SHRIMP  LO  MEIN 

33.  PORK  CHUNG  KING' 

34.  PORK  SZECHUAN' 

35.  MOO  SHI  PORK  BEEF  OR  CHICKEN 

36.  HUNAN  FRIED  RICE 

37.  BEEF  OYSTER  SAUCE 


A.  $3.45 

11.  PORK  CHOW  MEIN  OR  CHOP  SUEY 

12.  CHICKEN  CHOW  MEIN  OR  CHOP  SUEY 

13.  BEEF  CHOW  MEIN  OR  CHOP  SUEY 

14.  SWEET  SOUR  PORK  OR  CHICKEN 

15.  VEGETABLE  SPECIAL 

16.  EGG  FOO  YUNG 

17.  PORK  WITH  CORN 

18.  CHICKEN  WITH  CORN 

19.  CHICKEN  BEEF  OR  PORK  LO  MEIN 


c. 

40. 

42. 

43. 

45. 

46. 

47. 

48. 


$4.95 

HUNAN  SHRIMP- 
HOT  BRAISED  SHRIMP 
SWEET  AND  SOUR  SHRIMP 
IMPERIAL  SHRIMP 
SCALLOP  WITH  GARLIC  SAUCE- 
ORANGE  BEEF- 
GENERAL  ISO'S  CHICKEN- 
SHRIMP  WITH  LOBSTER  SAUCE 
SPICY  TRIPLE  DELIGHT' 


(FOR  1WO  OR  MORE  PERSONS  ONLYO 
SERVED  WITH  STEAMED  RICE  OR  FRIED  RICE.  TEA  AND  COOKIES 
ENTREES:  SELECTION  OF  ONE  FOR  EACH  PERSON 


A.  $8.95  per  person 

Appetizer:  Egg  Roll,  Filed  Wonlon 
Paper  Wrapped  Chicken 
Soup:  Wonlon  Soup 

1.  Sweel  B  Sour  Pork 

2.  Beel  Chop  Suey 

3.  Chicken  In  Curry  Sauce* 

4.  Pork  Szechwon* 

5.  Kung  Pao  Beel  (Szechwon  Style)' 

6.  Almond  Chicken 

7.  Moo  Goo  Gal  Pan 

8.  Shrimp  with  lobster  Sauce 


B.  $10.95  per  person 

Appe'lzer:  Fried  Shrimp.  Egg  Roll 
Barbecued  Sparerlbs 
Soup:  Wor  Wonlon  Soup 
Enlrees: 

1.  Sweel  S  Sour  Shrimp 

2.  Mongolian  Beel 

3.  Coshew  Null  Chicken 

4.  Moo  Shi  Pork 

5.  Shrimp  Peking' 

6.  Imperial  Shrimp 

7.  Orange  Beef 

8.  Hunan  Comblnollon 


EARLY  BIRD  DINNERS 

DAILY  4:00  P.M.  -  6:00  P.M. 

EACH  DINNER  IS  SERVED  WITH  SOUP  OF  THE  DAY. 

EGG  ROU,  PAPER  WRAPPED  CHICKEN.  FRIED  RICE 

A.  $5.25  B.  $6.25 

BEEF  UJITH  BROCCOU  IMPERIAL  SHRIMP 

RIMOND  CHICKEN  SWEET  SOUR  SHRIMP 

SHRIMP  CHOUJ  MEIN  OR  CHOP  SUEY  HUNAN  COMBINATION 

HUNAN  LO  MEIN  CASHEUJ  CHICHEN 

MOO  GOO  GAI  PAN  GENERAL  ISO'S  CHICKEN' 

SUJEET  SOUR  PORK  ORANGE  BEEF* 

HUNAN  MIXED  VEGETABLES  SUJEET  0  PUNGENT  CHICKEN 

KUNG  PAO  CHICKEN' 


Welcome  to  the 


Hunan 

House 


HUNAN  HOUSE  proudly  brings  you  the  most  unique  gourmet 
experience  In  the  San  Fernando  Valley  orea  and  presents  an 
epicurean  lour  ol  Chino:  from  Peking  and  tradlllonal  cuisine  ol 
the  Mandarins  lo  the  Inland  provinces  and  spicy  foods  ol  Hunan 
ond  Szechuan,  lo  Ihe  coastal  elites  wllh  Ihe  more  (amlllar  foods 
ol  Conlon  and  Shonghal. 

At  HUNAN  HOUSE,  we  specialize  In  Hunan  cuisine.  In  addition, 
we  oiler  a  wide  selection  ol  dishes  representing  all  lour  regional 
cooking  styles. 

HUNAN  AND  SZECHUAN  —  Central  and  western  regions 
where  hoi  peppers  ond  peppercorns  are  used  as  seasonings 
lo  make  dishes  more  spicy  and  savory. 

PEKING  (MANDARIN)  —  Northern  capital  region  where  Ihe 
finest  chels  throughout  China  were  usually  recrulled  lo  cook 
dishes  (or  Ihe  Imperial  banquets.  Mandarin  dishes  are  known 
lor  Ihelr  especially  delicate  flavor. 

CANTON  (CANTONESE)  —  Southern  region  style  noted  (or 
Its  cooking  over  a  light  tire,  making  Ihe  tood  both  lender  and 
tasty.  This  wos  the  style  First  Introduced  lo  America  by  early 
Chinese  Immigrants. 

SHANGHAI  —  Eoslern  coastal  city  cuisine  (oalurlng  dishes 
of  exquisite  delicacy.  The  Shanghai  style  Is  characterized  by 
Its  slightly  sweet  llavor  and  attractive  coloring. 

The  HUNAN  HOUSE  hos  banquet  and  catering  facilities  (or  any 
occasion.  For  more  Information,  please  contact  the  Management. 


m  m 


Served  Mon.  -  Thur.  11:00  a.m.  -  3:00  p.m. 
4:00  p.m.  -  9:30  p.m. 

Fri.  and  Sat.  11:00  a.m.  -  3:00  p.m. 
4:00  p.m.  -  10:00  p.m. 

Sunday  3:00  p.m.  -  9:30  p.m. 


Famous  Mandarin,  Hunan  and 
Szechwan  Cuisine 

18446  Sherman  Way 

Reseda,  CA  91335 
(Between  Reseda  &  Canby) 

(818)  343-4253 
(818)  343-4349 

FREE  DELIVERY 

For  Delivery  Orders  Only  Cash  Accepted 

$  12.00  Mirill'IUl'l  ORDER 
wunm  5  NILES 


s' »  s 


CHEF’S  SUGGESTIONS 


MU-SHU 


SQUID,  OYSTER 


FISH,  SEA  CUCUMBERS 


1.  ft  =.  * I  HUNAN  COMBINATION - 7.95 

Seed  tenderloin  of  bool.  troosl  ol  chlckon  and  lunbo  shrimp  soulood 
Ifw  simwrod  w  in  mushrooms.  baby  can  and  snow  poos  m  rich  broth 

•2.  t  Cf  -=-  •+■  SPICY  TRIPLE  DELIGHT . 7.95 

fcndcrtota  OooL  skcod  chlckon  and  |umbo  shrimp  soulood  Win 
doBcoto  spicY  brown  souco. 

•3.  Q  ll|  -t-  M  EMPOROR'S  BEEF - 7.55 

(Hen  not  and  spicy  bool  garnished  with  broccoli 

•A  ft  it  -t  ''I  ORANGE  BEEF - 7.55 

Hot!  Stem  ol  lend*  prime  bool  soulood  with  crongo  pool  In  sdey  souco 

•5.  It  *  t  1*1  ft  SZECHUAN  BEEF _ 7.55 

Hon  Holt  Ho II  Shredded  bool  soulood  win  lr«h  gafic  ond  groon 

6.  A  *1  h  It  ft  SEA  FOOD  COMBINATION  (Special) - 9.95 

Combination  ol  lobilot.  aobmcol  scoOops.  shrimp  ond  Itosh 
vogolobto  In  Special  Hou»  souco 

*7.  4  if  «.  II,  GENERAL  TSO'S  CHICKEN  - 7.55 

Ho II  Chunks  at  bonoloss  chlckon  soulood  wm  Chefs  spodal  souco 

1.  It  «  IT  R  SHANG-HAI  WONTON,  GRAND  STYLE  . . . . . . ......  8.95 

Golden  Mod  vronlon  tapped  Wlh  chid  on  shrimp.  ta-B-O  pork, 
bombeo  sheets  walor  chosinuls  ond  vopolobio  In  o  special  souco 

9.  *  f  M  GOLD  COIN  SCALLOPS _ _ _ _ _ _ 9.95 

frosh  scollops  soulood  wm  oyster  souco. 

MO.  4  It  -t  l'l  MALA  LAMB  . . — . . . . . . . . 7.55 

Hot!  Thin  sfleos  ol  lamb,  soulood  Win  frosn  garlic  ond  groan 
chill  popped 

11.  «  f.  4  IJ  CASHEW  NUT  ON  TRIPLE  DELIGHT  . 8.95 

lendorioin  cl  shrimp,  bool,  chlckon  soulood  Win  dollcolo  In 


12.  ft  «.■*)*  *  GOLDEN  CRISPY  SOFT  NOODLES  . . . . 8.95 

Sllcod  cNckon  bod.  shrimp  and  Chinoso  voooloblos  In  special  ChoTs 
broom  souco  served  on  o  srzzkng  plolo. 

13.  S)  *  «  f-  STIR-FRIED  LOVER'S  SHRIMP  . 13.95 

Spicy  shrimp  and  mildly  fiaverod  lhvlmp  In  Wno  souco 

U  «  li  i-  II  TRIPLE  DELIGHT  ON  SIZZLING  PLATER . 8.95 

Scallops  shrimp,  chldron  served  on  o  sizzling  plate. 

15.  ft  C.  S.  II  THREE  FLAVORS  SIZZLING  RICE  - - - 9.95 

Shrimp,  crobmool  &  scotfcp 

16.  X.  «  «  FLAMMING  SHRIMP  . . 9.95 

17.  ft  If  ft  tv  CheC«  Special  Filed  Rice  . . . - . 6.25 

ChlcSon.  bool,  Bar-BO  pork.  shrimp.  vogolobTO.  whllo  tried  rico 


HOT  APPETIZERS 


18.  H  it  tl  CHICKEN  SALAD _ Z95 

19.  4  «.  EGG  ROLL  (4)  . . . . . . . . - . 3.45 

20.  fc  It  FRIED  WONTON  (10) _ 2.95 

21.  ft  «  FRIED  SHRIMP  (5) _ 4.75 

22.  IK  (L  U,  PAPER  WRAPPED  CHICKEN  (6) _ 3.45 

23.  ft  14  -fi-  BAR-B-O  SPARERIBS  (4)  - 4.75 

24.  4]  It  X  it  BAR-B-Q  PORK _ 4.75 

25.  It  A  ft  -1-  SPICY  WONTON - 2.95 

26.  ft  Hi  FRIED  DUMPLING _ 4.55 

27.  Il  *  *  R  SPICY  DUMPLING _ 3.95 

28.  A  M  COMBINATION  APPETIZERS  (For  Two  Persons) . . . 7.55 

7  of  each  Egg  Rdl  Rcosl  Bool  Slide  Fried  Svrimp.  Paper  Chldon. 

Friod  Wsnlan  Bar-BQ  Rib  Serve  u«h  firopol 

29.  -t-  1*1  ?  ROAST  BEEF  STICK - 495 


SOUP 


30.  -I-  n  ft  a  WONTON  SOUP  (CUP)  . . . . 

31.  *  «.  /&  MIXED  VEGETABLES  SOUP  . . 

32.  tf.i  it  H  SEAWEED  EGG  FLOWER  SOUP _ 

33.  A  i.  JL  *  A  BEAN  CURD  &  SPINACH  SOUP _ 

i.  f.  J*  CREAM  CORN  SOUP _ 

IT  l'l  ft  If;  PRESERVED  VEGETABLE  SOUP - 

U  It  A  HOT  SOUR  SOUP . . . 

37.  V  M  ft  H  GOURMET  WONTON  SOUP  . . 

38.  i  <(  «  C.  it  THREE  FLAVORED  SIZZLING  RICE  SC 

39.  M  f.  fa  )}  *  SOUR  CABBAGE  &  TRIPE  SOUP  _ 

40.  18  *1  JL  S  i  BEAN  CURD  WITH  SEAFOOD  SOUP 

41.  It  «  i)  »  ASSORTED  IN  HOT  POT . . . 

42.  *  if  ft  01,  SEA  FOOD  IN  HOI  POT _ _ _ 

43.  V  i*|  ft  A  SHARK'S  FIN  ft  CRAB  MEAT  SOUP  ... 


. .  1.00 

(W)  2.95  -  (1)  3.95 

- 3.95 

_ 3.95 

. . 3.95 

. . 4.95 

<W)  3.50  -  (1)  5.55 
(Mr)  3.50  -  (1)  5.55 


-  5.95 

12.95 

19.95 


44.  T-  16  «  MU-SHU  SHRIMP  - 6.95 

45.  *.  16  1*1  MU-SHU  PORK - 6.95 

46.  Ifi  -t-  MU-SHU  BEEF _ 6.95 

47.  +.  16  a  MU-SHU  CHICKEN _ 6.95 

48.  -t-  Hi  *  X  MU-SHU  VEGETABLE - 6.95 


BEEF 


49.  -S-  ft  1-  l’l  MONGOLIAN  BEEF - 6.95 

Steed  bed  lorvdorion  wm  groon  onion  ond  o  wry  lolly 

50.  -tl'  Ik  +  1*1  BEEF  WITH  GREEN  PEPPER  . . - . - . . - . 6.95 

51.  t  JL  +  (*l  BEEF  WITH  CHINESE  PEA  PODS  . . — . 6.95 

52.  K.  4  -1-  1*1  SESAME  BEEF - 6.95 

Sricod  tondoridn  bool  in  o  voty  laity  brown  tauco  on  gtai!  noodles 

•53.  *1  *  -t-  l'l  HUNAN  BEEF - 6.95 

Tenderioln  boot  Win  broccoli,  mushroom,  waterchostnuts  baby  com  In 

•54.  'B‘  ff.  -1-  l'l  KUNG  PAO  BEEF  ... _ 6.95 

55.  If-  IH  1-  1*1  BEEF  WITH  BROCCOLI - 6.95 

56.  If-  ft  -1-  I*)  BEEF  W/CHINESE  PEA  PODS  6  BLACK  MUSHROOMS  .  7.95 

An  ouhlandlng  rfch.  thin  Ureas  d  londor  bool  quickly  cooked  Wlh 
vartoty  of  Chlnoso  vegetoCfes 

57.  -1-  1*1  J»  BEEF  CHOP  SUEY  OR  (CHOW  MEIN) - 5.95 

*58.  ^  t  11,  BEEF  STEW  IN  HOT  SPICY  GARLIC  SAUCE  . . 8.95 


95 

95 

55 

55 

55 

55 

55 

95 

95 

95 

95 

55 


PORK 

1«  l*|  fit  PORK  CHOP  SUEY _ 

-if  *  ril  SWEET  8  SOUR  PORK  . . . . . . . 

tr  Ik  1*1  ‘t  SHREDDED  PORK  WITH  GREEN  PEPPER . . . 

IT  ft  1*1  *f  SHREDDED  PORK  WITH  PICKLED  VEGETABLE  . 

if  -f-  l'l  if  SHREDDED  PORK  WITH  DRIED  BEAN  CAKE  . . 

.9.  *  1*1  M  PORK  A  LA  SZECHWAN  . . . . . 

IO  a  1*1  TWICE  COOKED  PORK  . . . . . . . 

If-  61  *  JL  1*1  ff  PORK  WITH  SNOW  PEAS  8  BROCCOLI _ 

It  ft  !•>  l'l  STEAMED  SLICED  PORK  WITH  PRESERVED  VEGETABLE 

Ik  ft  M  -fl-  FRIED  PORK  CHOP  WITH  SEASONAL  SAU  . 

tfS-l*!  f -ft  31  *1  SHREDDED  PORK  WITH  PEKING  SAUCE  8  PANCAKE  ... 

A  t  »  tt  PIG'S  INTESTINE  IN  FIRE  POT _ 

*  JL  X  ft  B.B.Q.  PORK  WITH  CHINESE  PEAS  . . . . 


LAMB 


POULTRY 


•73.  *i  *  a 
74.  «  a  U, 


HUNAN  CHICKEN  . . . . . . . _.... . .  6.55 

Holfflceiofcnicken  Win  Iroih  broccoli  ond  straw  mushroom  soulood 

MOO  GOO  GAI  PAN _ 6.55 

Sliced  chldon  Wth  mushroomi  bamboo  shoot!  and  Chlnoso  poos  in 


•75.  t  «  a  T  KUNG  PAO  CHICKEN  _ 6.25 

Diced  chicken  with  green  onion  peanuts  in  hoi  souce 
•76.  -6"  1  a  T  CHICKEN  IN  CURRY  SAUCE _ 6.25 

77.  *  t  a  T  ALMOND  CHICKEN _ 6.95 

78.  H  ft.  a  T  CASHEW  NUTS  WITH  CHICKEN  -..._ _ _ _ _ _ ..._  6.95 

Diced  chlckon  &  cashow  nuts  lao-lriod  and  seasoned  win  soy  souce 
*79.  ft  It  a  T  DICED  CHICKEN  IN  ORANGE  PEEL  SAUCE . . . 6.25 

80.  U  It  a  ML  SWEET  8  SOUR  CHICKEN _ 6.25 

81.  .I  ft  a  SWEET  8  PUNGENT  CHICKEN  . . 6.95 

82.  a  (t  *?  CHICKEN  CHOP  SUEY  OR  (CHOW  MEIN)  . . . 5.55 

83.  I?  ft  a  LEMON  CHICKEN  . 6.95 

84.  it  1  a  PINEAPPLE  CHICKEN _ 6.95 

65.  *  61-  a  CRISPY  DUCK  (Half) _ 7.95 

86.  Jl  S  If  n  PEKING  DUCK  (Order  In  Advance)  . . . . . . . . 19.00 

Solved  Win  Fdlng  pan  cakes,  groon  onion 


•87.  2-'  »  it  0.  KUNG-PAO  FRESH  SQUID _ 6.95 

•88.  9.  if  It  It  FRESH  SQUID  A  LA  SZECHWAN  . 6.95 

89.  H  it  tl  SQUID  WITH  FRESH  MUSHROOM  . 6.95 

90.  fir.  a  it  It  FRESH  SQUID  WITH  CHINESE  SALT  . . 6.95 

91.  ft  ft  * t  ,ff.  DRIED  SQUID  WITH  CELERY  . ....._ . 6.95 

92.  W-  If  ±  f*  DEEP  FRIED  OYSTER  . . . . . . . . .  6.95 


SEA  FOOD 


•93.  M  ifi  ifl  m  HUNAN  SHRIMP  .. 
■94.  *-  41 


I-  HOT  BRAISED  SHRIMP  ... 


»  *  M 
,6  »  m 


Jt  41 
.».  *  -f 

-g  «  ^ 

%  «  9. 


Holl  Shrimo  soulood  In  rich  brow 

SHRIMP  WITH  CASHEW  NUTS 
Shrimp  soulood  Win  crispy 
SHRIMP  DELIGHT 


o  light  doOcolo  souco 


moggbt 


SHRIMP  AND  CHICKEN  COMBINATION  ... 
Shnmp  and  deed  chlckon  soulood  In  dollcolo 

(  SHRIMP  PEKING  STYLE  . -.. 

Shrimp  Win  ginger  and  *olor  chestnut  In  hoi  c 

SCALLOPS  WITH  GAR 


cy  gone  touco 


or  chestnuts  ond  Chinese 


11  KUNG  PAO  SCALLOP.... 


!  SHRIMP  CHOP  SUEY  OR  (CHOW  MEIN)  ... 

-  SHRIMP  WITH  SIZZLING  RICE . . . 

I  IMPERIAL  LOBSTER  ... 


&  Chinese  poo  pods  lr 

LOBSTER  SZECHUAN  - - - 

Lobstoi  lau  In  hoi  game  souco 

SHELL  SHRIMP  WITH  SEASONED  SAU  .. 


LIVE  LOBSTER,  LIVE  CRAB 


112.  ft  41  »  U  LOBSTER  SALAD . . . . . Seasonal  Price 

113.  -f-  ft  ft  *n  HOT  BRAISED  LOBSTER  . Seasonal  Price 

114.  ft  ft  ft  «  LOBSTER  WITH  BROWN  SAUCE - Seasonal  Price 

115.  H-  K  ft  tfl  LOBSTER  WITH  GINGER  AND  SCALLION  . . Seasonal  Price 

116.  -1-  At  ft  ffl  LOBSTER  WITH  BUTTER _ Seasonal 

117.  »  *  ft  ¥  CRAB  wm  BROWN  SAUCE . . . _..._ . . Seasonal 

118.  .%  V  ft-  V  CRAB  WITH  GINGER  8  SCALLION  - Seasonal  Price 

119.  ft  ft  ¥  STEAMED  CRAB  . . . . . . . . . Seasonal  Price 


•120.  A  ft  «I  Jf  ROCK  COD  WITH  BLACK  BEAN  SAUCE _ 6.95 

•121.  A  H  m  )}  ROCK  COD  FILLET  WITH  HOT  BEAN  SAUCE  _ 6.95 

■122.  f*  III  H  KUNG  PAO  ROCK  COD  FILLET _ 6.95 

123.  ft  ft  «  ti  ROCK  COD  FILLET  WTH  FRESH  MUSHROOM  _ 6.95 

124.  -i-  *  HI  fi  SWEET  8  SOUR  ROCK  COD  FILLET _ 6.95 

■125.  ft  *-  ft  STEAMED  SEA  BASS _ 9.95 

126.  A  ft  ft  BLACK  COD  WITH  DRIED  BEAN  SAUCE _ 9.95 

127.  ft  t  i  K  STEAMED  ROCK  COD _ Seasonal  Price 

•128.  *  ii;  -G  U  ROCK  COD  WITH  GARUC  SAUCE . . Seasonal  Price 

129.  It  ft  £  fil  BRAISED  ROCK  COD _ Seasonal  Price 

130.  i  i  i  a  SWEET  8  SOUR  ROCK  COD _ Seosonal  Price 

131.  ft  K  II  M  STEAMED  SOLE _ Seasonal  Price 

132.  Ik  ft  II  JH  FRIED  SOLE  WTH  CHINESE  SAU  _ Seasonal  Price 

■133.  X  ft  «  9,  CAT  FISH  WTH  GARLIC  SAUCE . . . Seosonal  Price 

134.  fa.  ft  ft  ,|5,  BRAISED  CAT  FISH - Seosonal  Price 

135.  A  »  ft  9.  CAT  FISH  WTH  BLACK  BEAN  SAUCE  _ _ _ Seasonal  Price 

136.  fa  ft  -ft  *■  BRAISED  SEA  CUCUMBERS _ 9.95 

•137.  '£-?,£#-  SEA  CUCUMBERS  WTH  SZECHUAN  STYLE  _ _ _ 9.95 

EGG  FOO  YUNG 

138.  m  x  *  SHRIMP  EGG  FOO  YOUNG _ 6.95 

139.  1*1  a  +  X.  *  PORK,  CHICKEN  OR  BEEP  FOO  YUNG _ 5.95 


VEGETABLES 

140.  ft  #  A  X.  SAUTEED  SPINACH _ 

141.  ft  ft  if-  M  SAUTEED  BROCCOLI  . . . . . . . . 

142.  ft  #  ft  A  SAUTEED  SNOW  PEAS _ 

*43.  X  ti  ft  «  #.  SAUTEED  CHINESE  VEGETABLE  WTH  BLACK  MUSHROOM 

144.  |2|  if.  £,  %  DRY  BABY  SHRIMP  WITH  CHINESE  CABBAGE _ 

145.  ft-  ft  If  VEGETABLE  DELIGHT _ 

146.  X  a  tl  ill  NAPA  CABBAGE  WITH  MUSHROOM  . . . . 

147.  CHINESE  BROCCOU  OR  SEASONAL  VEGETABLE 

IN  OYSTER  SAUCE  _ _ 

148.  ft.  ft  O  *  JL  BRAISED  STRING  BEANS  . . . . . . . . 

149.  ft  It  -*■  SAUTEED  MUSHROOM  AND  BAMBOO  SHOOTS  _ 

•150.  9.  *  lb  *  EGGPLANT  WITH  GARUC  SAUCE . . . . 

151.  «  ft  tt  -I-  EGGPLANT  WITH  BROWN  SAUCE  . . . . . - . 

•152.  a  ft  X  »»!  ANTS  ON  THE  TREE  - 

•153.  KC  JL  flj  BEAN  CURD  SZECHWAN  STYLE  . . . . . . 

154.  fa  ft  JL  %  BEAN  CURD  IN  BROV/N  SAUCE _ 

•155.  «•  ft-  JL  H,  MA-BO  BEAN  CURD _ _ _ _ _ - . . 

•156.  It  JL  «  FRIED  BEAN  CURD  . . . . . . . - . 

NOODLES  &  RICE 


157.  *|  .V)  »  ft  LO  MEIN  HUNAN  STYLE - 5.55 

Son  noodes  wlh  shrimp  bool,  chtkon  and  vogolablos 

158.  «  »  ft  SHRIMP  LO  MEIN - 5.55 

159.  S-  A  ft  ft  LO  MEIN  WITH  PORK.  BEEF  OR  CHICKEN - 4.95 

160.  *1  if)  ft  K  FRIED  RICE  HUNAN  STYLE  . . . — .  5.55 

Fried  rico  Win  bool,  chldron  ond  vogolabio,  shrimp 

161.  kL  ft  K  SHRIMP  FRIED  RICE - 5.55 

162.  fl.  *  ft  K  FRIED  RICE  WTH  PORK,  BEEF  OR  CHICKEN . 4.95 

163.  ft  t-  ft  FRIED  RICE  NOODLES - 5.95 


.  495 
.  495 
.  5.95 
.  5.95 
.  4.95 
.  495 
.  5.95 

5.95 

5.95 

5.95 

5.95 

5.95 

5.95 

5.95 

5.95 

5.95 

5.95 


SIDE  ORDER 


BANQUET  DINNER  $618.00 


Sauteed  Sliced  Whelk 
Steamed  Dried  Scallops  with  Sea  Moss 
Pan  Fried  Steak  with  Asparagus 
Shark's  Fin  Soup  with  Crabmeai  In  Clay  Pot 
Braised  Abalone  with  Mushrooms 
Peking  Duck 
Dual  Vegetables  with  Bamboo  Pitch 
Whole  Steamed  Live  Fish 
Portuguese  Style  Seafood  Fried  Rice 
Sweet  Boiled  Snow  Fungus 
Fresh  Fruit  Platter 


6c  Mi4ng  Ap  ChAo 
Scallop  Kho  HSm  Rong  Bi4n 
Thit  Bfl  XSo  M3ng  TSy 

Sup  Vi  Cfl  Thjt  Cua  v&  Bong  B6ng  CA  Trong  TO 
Thuong  H?ng  BAo  Ngu  Xao  vfli  Nam  Dong  Co 
Da  D6n  Vjt  Bic  Kinh 
MSng  Non  XAo  v6i  CAi  Xanh 
Cfl  HAp  Nguyfln  Con  (Trong  HA) 

Com  Chifln  DA  Bi4n  vfli  Sot  Cary 
Che  Nam  Meo  TrAng  vfli  H$nh  NhSn 
TrAi  CflyTrAng  MiSng 


4-*  « if  Wit  a 

of  )t  it  it  a  t. «  If  ® 
m  *  m  *  «  m  ml  f 
a 


st#;* 
SjKt  ;& 


BANQUET  DINNER  $998.00 


Maine  Lobster  w /  Fresh  Fruit  Salad  Tflm  Hum  Salad  TrSi  C3y 
Sauteed  Squab  Meat  with  Em  Fungus  Thit  BA  Chu  Xao  Vfli  N3m  Meo 
Peas'  Shoot  w /  Dried  Scallops  &  Crabmeat  LA  DSu  Hoa  Lan,  Scallop  Khfl  vfl  Thit  Cua 
Braised  Supreme  Whole  Shark's  Fin  Thuflng  Hao  H?ng  Vi  Cfl 

Whole  Abalone  w/  Oyster  Sauce  B3o  Ngu  Nguyfen  Con  Xao  DAu  Hao 
Boiled  Geoduck  Clam  6c  Gio  Voi  Luflt 

Peking  Duck  Da  D6n  Vit  BSc  Kinh 
Whole  Steamed  Fish  CA  HSp  Nguyfen  Con  (trong  h6) 

Fned  Rice  Wrapped  in  Lotus  Leaves  Com  Chifln  ThSp  C4m  T rong  La  Sen 


Boiled  Sweet  Hasmar  Che  Jasmine 

Fresh  Fruit  Platter  TrAi  CAy  TrSng  Mi$ng 


jf  fc  -a  ;f  %  x  *£  fa  J 

m  *  m  k>  %  ±  «.  |  * 
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A  75%  Gratuity  And  7.75%  Sales  Tax 
Will  Be  Added  To  Prices. 

Menu  Price  And  hems  Subject 
To  Change  Without  Notice. 


m  m  ^  m  % 

DINNER  COMBINATION 
& 

BANQUET  MENU 


Jasmine 

The  Seafood  Restaurant  of  San  Diego 

4609  Convoy  Street,  San  Diego,  CA  92111 
Tel:  (858)  268-0888  •  Fax:  (858)  268  7729 

Monday  -  Thursday  ;  10:00AM  -  10:00  PM 
Friday  :  10:00AM  -  10:30PM 
Saturday  :  9:30AM  -  10:30PM 
Sunday  :  9:30AM  -  10:00PM 


FAMILY  DINNER  $178.00 

(Per  Table  of  Ten  People) 


Shrimp  with  Walnuts 
String  Bean  with  Fried  Bacon 
Squid  with  Black  Bean  Sauce 
Supreme  Seafood  with  Bean  Curd  Soup 
American  Broccoli  with  Beef 
Fried  Crispy  Chicken 
Braise  Bean  Curd  w /  Black  Mushroom  &  Vegetable 
Sweet  and  Sour  Rod  Cod  Filet 
House  Special  Fried  Rice 
Dessert  of  The  Day 
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T6m  Vdi  Hot  Ddo 

Ddu  Qua  Xdo  Vdi  Bacon 

Mdc  Tuoi  Xdo  V6i  Nuoc  S6t  Dau  Den 

Sup  Ddu  HO  06  Bidn 

Cai  B6ng  MyXdoThjt  86 

Ga  Chidn  D6n 

Ndm  D6ng  Ddu  Hu  Cfi  Xdo  V6i  Cdi  Xanl 
Cd  Mi6ng  Chifin  Nuoc  S6t  Chua  Ngpt 
Com  Chidn  Duong  Chau 
Trdng  Midng 
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FAMILY  DINNER  $218.00 

(Per  Table  of  Ten  People) 


Peking  Duck 

Sauteed  Chicken  &  Shrimps  with  Pine  Nuts 
Sauteed  Seafood  in  Phoenix  Nest 
Supreme  Seafood  Soup  with  Bean  Curd 
Lobster  with  Ginger  and  Scallions 
Braised  Garden  Greens  with  Mushrooms 
Pork  Chop  Ala  Peking 
Twin  Flavored  Rod  Cod  Fillet 
Fried  Rice  House  Special 
Dessert  of  the  Day 


Da  D6n  Vjt  B5t  Kinh 

Gd,  Tdm  Xdo  V6i  Pine  Nuts 

D6  Biln  Trong  6  Chim 

Sup  OSu  Hu  D6  Biln 

T6m  HumGOng  Hanh 

Cai  Xanh  Xao  Vdi  Ndm  Ddng  Co 

Sudn  Niioc  S6t  Chua  Ngpt 

Ca  Mi6ng  Rang  Muoi  Vd  Sautde 

Com  ChiSn  Duong  Chau 

Trang  Migng 
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BANQUET  DINNER  $298.00 

(Per  Table  of  Ten  People) 


Barbecued  Combination 
Sauteed  Chickon  and  Shrimps  in  Phoenix  Nest 
Sauteed  Scallops  w /  Garden  Greens 
Fish  Maw  Soup  and  Crab  Meat 
Lobster  w /  Ginger  and  Scallions 
House  Special  Roasted  Chicken 
Mushroom  and  Mustard  Green  In  Oyster  Sauce 
Whole  Steamed  Live  Fish 
House  Special  Fried  Rice 
Dessert  of  the  Day 


Dd  Quay  ThSp  Glm 
Tdm,  Thjt  Gd  Trortg  6  Chim 
Sauteed  Scallop  Xdo  Cdi  Xanh 
Sup  Bong  Bdng  Cd  Thit  Cua 
Tdm  HOm  GOng  Hanh 
Jasimine  Ga  Chian  Ddn 
Nlm  Ddng  Cd  Xdo  Vdi  Cdi  Xanh 
Ca  Hdp  Nguydn  Con  (Trong  H6) 
Jasimine  Of  c  Bidt  Com  Chian 
Trdng  Midng 


BANQUET  DINNER  $438.00 

(Per  Table  of  Ten  People) 


Barbecued  Platter  with  Roasted  Suckling  Pig 
Stir  Fried  Prawns  with  Honey  Glazed  Walnuts 
Sauteed  Sliced  Whelk  with  Scallops 
Shark's  Fin  Soup  with  Shredded  Chicken 
Braised  Abalone  with  Vegetables 
Lobster  with  Ginger  and  Scallions 
Steamed  Boneless  Chicken  with 
Ham  &  Green  Tenders 
Whole  Steamed  Live  Fish 
Bacon  Fried  Rice  with  Jumbo  Shrimps 
Fresh  Fruit  Platter 


Thit  Heo  Quay  Dd  Ngudi 
Tdm  vdi  Hdt  Ddo 
6c  Midng,  Scallop  Xdo  Cdi 
Sup  Vi  C6  Thit  Gd 
Bdo  Ngu  Xdo  vdi  Cdi  Xanh 
Tdm  Hum  GOng  Hanh 
Gd,  Ham  Hfp  vdi  Cdi  Ldn 
(Nguydn  Con,  Khdng  Xuong) 

Cd  Hdp  Nguyen  Con  (Trong  H6) 
Com  Chidn  Bacon  vdi  Tdm 
Trdng  Mifng 
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BANQUET  DINNER  $368.00 

(Per  Table  of  Ten  People) 


BANQUET  DINNER  $478.00 

(Per  Table  of  Ten  People) 


Cold  Meat  Combination 
Twin  Flavor  Jumbo  Shrimps 
Bird's  Nest,  Chicken  and  Scallops 
Double  Happiness  Shark's  Fin  Soup 
Mushroom  and  Mustard  Green  in  Oyster  Sauce 
Lobster  with  Gariie  Sait  and  Butter  Sauce 


Fried  Crispy  Chicken 
Whole  Steamed  Live  Fish 
Seafood  Fried  Rice 
Dessert  of  the  Day 


Dfc  Bidt  D6  Ngudi 

Tdm  Xdo  Hai  ThCf  (Chifin  vd  Xdo) 

Scallop,  Gd  Trong  6  Chim 

Sup  Vi  Cd  Thit  Gd  Soi  Vd  Da  Cd  Soi 

Ndm  Ddng  Cd  Xdo  Vdi  Cdi  Xanh 

Tdm  Hum  Rang  Mudi  ChiSn  Bo 

Gd  Chidn  Ddn  Nguyen  Con 

Cd  H6p  Nguyfin  Con  (Trong  Hd) 

Com  Chidn  06  Biln 

Trdng  Midng 
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Fresh  Shrimp  Salad  Tdm  Salad  Trdi  CSy 
Sauteed  Chicken  and  Whelk  6c  Midng  Thjt  Gd  Ap  Chao 
Pan  Fried  Black  Pepper  Steak  Thjt  B6  Xdo  TiSu 
Shark’s  Fin  Soup  with  Crab  Meat  Sup  Vi  Cd  Thit  Cua 
Braised  Abalone  with  Garden  Greens  Bao  Ngu  Xdo  vdi  Cii  Xanh 

Peking  Duck  Da  Ddn  Vit  Bdc  Kinh 
Lobster  In  House  Special  Sauce  Tdm  HOm  vdi  Sdt  Ddc  Bifit 
Whole  Steamed  Live  Fish  Cd  Hdp  Nguydn  Con  (T rong  H6) 
Pineapple  and  Seafood  Fried  Rice  Com  Chidn  D6  Bi4n  T rdi  Khom  Midng 
Peanut  Puree  with  Milk  Soup  Chd  Ddu  Phong 

Fresh  Fruit  Plaher  TrdiCdy  Trdng  Midng 

1.  <‘L  >k  M  ^  A 
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THAI  CUISINE 


Kalaya's 

Thai 

Restaurant 


71-321  Hwy  111  Rancho  Milage,  CA 

Lunch  11:30  -  2:3# 

Dinner  5:00  - 10:00 

Reservations  (760)  568-0433 

Take  Out  (768)  568-1467 

Fax  Orders  (760)  568-0449 


Lunch 

(From  11:30  AM-2: 30  PM) 

Your  choice  of  chicken,  beef  or  lofu  S6.95  Shrimp  S8.95 
All  lunches  include  rice  ( except  noodle  dishes)  and 

a  choice  of  green  salad  with  peanut  dressing  or  soup  of  the  day. 

LI.  Gang  Dang... Red  curry 

Your  choice  of  meal  in  a  red  curry  paste,  simmered  with 
coconut  milk,  bamboo  shoots  and  seasonal  vegetables. 
Garnished  with  basil  leaves. 

L2.  Gang  Keo-Whm. . .  Green  curry 

Spicy  green  curry  paste  with  your  choice  of  meat, 
simmered  with  coconut  milk,  bamboo  shoots  and  seasonal 
vegetables.  Garnished  with  basil  leaves. 

L3.  Gang  Ga^ree...  Yellow  curry 

Yellow  curry  paste  with  your  choice  of  meat,  simmered 
with  coconut  milk.  Mixed  with  potatoes,  onions,  carrots, 
bell  peppers,  pineapple  and  snow  peas  or  green  beans. 

L4.  Gang  Massa-mtum... Brown  curry 

Your  choice  of  meal  in  a  mild  massa-maan  curry  paste, 
simmered  with  coconut  milk,  potatoes,  carrots,  onions  and 
peanuts  with  a  hint  of  tamarind  flavor. 

L5.  Gang  Ps...  Jungle  curry  (no  coconut  milk) 

Your  choice  of  meat  in  a  spicy  red  curry  broth  cooked  with 
julienned  krachai  root,  kaffir  leaves,  bamboo  shoots, 
selected  vegetables  and  cubes  of  Thai  pumpkin. 

L6.  Pad  Prik-Kmg. . .  Prik-king  stir  fry 

Your  choice  of  meat  stir  fried  in  a  spicy  prik-king  sauce 
with  green  beans,  bamboo  shoots,  bell  peppers,  onions 
and  mushrooms. 

L7.  Pad  Broccoli...  Broccoli  with  oyster  sauce 

Broccoli  and  your  choice  of  meat  sauteed  with  crushed 
fresh  garlic,  ginger  and  oyster  sauce. 

L8.  Poo-Kow-Fm... Red  mountain 

Your  choice  of  meat,  mushrooms,  snow  peas,  onions, 
carrots,  celery  and  cashew  nuts  stir  fried  in  a  special 
roasted  chili  sauce.  Served  with  lettuce  on  the  side. 

L9.  Pad  Gm-teiam  Prik-Thai... Garlic  and  black  pepper  sauce 

Your  choice  of  meat  in  our  chef  special  blend  of  garlic  and 
black  pepper  sauce. 

L10.  Pad  Gm-Praw...  Spicy  basil  sauce  stir  fry 

Bell  peppers,  carrots,  mushrooms  and  onions  stir  fried 
with  spicy  Gra-Prow  sauce  and  Thai  basil  leaves  with 
your  choice  of  meat : 

Lll.  Gm  Tie  Khee-Mao. ..Drunken  noodles 

Spicy  pan  fried  noodles  with  your  choice  of  meat  in  a 
special  blend  of  crushed  garlic,  fresh  Thai  chili  pepper, 
bamboo  shoots,  seasonal  vegetables  and  basil  leaves. 

LI 2.  Pad-See-Eeww...Sdr fried  wide  rice  noodles 

Wide  rice  noodles  stir  fried  with  your  choice  of  meal  in 
garlic,  light  soy  sauce,  snow  peas,  tomatoes,  carrots,  and 
broccoli. 


L13.  Gui  Ho  Gtti  Km.. .Pan  fried  noodles  with  chicken 

Wide  rice  noodles  pan  fried  with  chicken,  one  egg,  bean 
sprouts,  scallions  and  ground  peanuts  in  a  chefs  special 
sauce.  Served  with  crisp  lettuce  on  the  side. 

LI 4.  Maa-Ksts  Pad... Eggplant  with  spicy  basil  sauce 

Eggplant  and  your  choice  of  meat  southed  with  spicy 
garlic  sauce  and  bell  pepper.  Garnished  with  basil  leaves. 

LI  5.  Thai  Pumpkin  Pad.  ..Stir  fried  steamed  pumpkin 

Steamed  chunks  of  fresh  pumpkin  stir  fried  with  garlic, 
ginger  and  black  pepper.  Tossed  with  scrambled  eggs. 
Meatless  dish. 

LI 6.  Ma-Mosmg Pad Gcti. ..Mango  Chicken 

Mango,  chicken  breast,  onions  and  tomatoes.  Stir  fried  in 
a  chefs  special  sauce. 

L17.  Pad  Thai.. .Stir fried  Thai  noodles  S8.95 

Stir  fried  Thai  noodles  with  chicken,  shrimp,  eggs,  tofu, 
bean  sprouts  and  scallions  in  pad  Thai  sauce.  Garnished 
with  bean  sprouts,  crushed  peanuts,  cilantro  and  lemon 
wedges. 


Burner 

(From  5:8(3  PM  to  1®:G®  PM) 

Appetizers 

1.  Stday..  .Skewers  of  beef  or  chicken  S7.95 

Lean,  thinly  sliced  beef  or  chicken.  Marinated  with  mild 
satay  spices  and  grilled  to  perfection  on  bamboo  skewers. 
Served  with  Thai  peanut  sauce,  cucumber  relish  and  plain 
toast. 

2.  Mee-Kroh. . .  Thai  crispy  rice  noodles  S7. 95 

Crispy  rice  noodles  tossed  in  a  tangy  sweet  and  sour 
tamarind  sauce.  Garnished  with  a  combination  of 
chicken,  shrimp,  lofu,  egg  flower  flakes  and  thinly  sliced 
spring  onions. 

3.  ToSMunPlm... Fish  cake  S8.95 

Finely  ground  mousse  of  boneless  fish  blended  with  a 
spicy  Thai  curry  paste.  Sprinkled  with  sliced  green  beans, 
kaffir  leaves  and  deep  fried  to  a  golden  brown.  Served 
with  cucumber,  chili  and  crushed  peanut  relish  on  the  side. 

4.  Peak  Gsti  Ses-Won... Spicy  chicken  wings  S7.95 

Plump  chicken  wings,  tossed  in  a  spicy  Thai  chili  sauce. 
Served  with  crisp  celery  sticks. 

5.  Miemg-Come.. .Original  Thai  wrap  S8.95 

Minced  chicken  simmered  with  shallots,  garlic  and  a 
special  tamarind  sauce.  Garnished  with  grilled  shrimp, 
fresh  ginger,  cashew  nuts  and  grated  roasted  coconut. 
Served  on  fresh  lettuce  leaves  with  mieang-come  sauce  on 
the  side. 

6.  Thow-Wha  Tod... Fried  tofu  S6.95 

Fresh  soy  bean  cake  cut  into  cubes  and  fried  to  a  golden 
brown.  Served  with  sweet  and  sour  chili  peanut  sauce. 

Soups 

Tom  yum  Spicy  soup  broth  with  lemongrass,  galangal  root  and 
kaffir  leaves.  Flavored  with  special  roasted  chili  paste, 
mushrooms,  baby  com,  tomatoes,  lime  juice  and  cilantro  leaves. 

7.  Tom  Yum  Gtti.. .chicken  breast  Bowl  S3.95  Hoi  Pot  SI  1.95 

8.  Tom  Yum  Goong... shrimp  Bowl  S4.95  Hot  Pot  S  14.95 


9.  Tom  Yum  Talay..  .combination  seafood  Hot  Pot  SI 6.95 

Shrimp,  scallops,  muscles  and  calamari. 

10.  Tom  Kha  Gcti  Bowl  S4.25  Hot  Pot  SI 2.95 

Spicy  chicken  in  coconut  milk 
Coconut  milk,  galangal  root,  lemongrass.  kaffir  lea\’es 
with  sliced  chicken  breast,  mushrooms,  cabbage  and 
tomatoes.  Flavored  with  fish  sauce,  lime  juice  and  fresh 
Thai  chili  pepper.  Garnished  with  cilantro  leaves. 

11.  Gang  Jeud... Thai  chicken  soup  Bawl  S3.95  Hat  Pot  SI  1.95 

Chicken  breast  and  tofu  in  a  clear  tasty  soup  broth  with 
vermicelli,  mushrooms  and  seasonal  vegetables. 

Chqf  Special  Salads 

12.  Yum  Ms-Moung... Mango  with  crab  claw  salad  S14.95 

Fresh  julienned  mangoes  with  crab  meat  in  afresh  Thai 
spicy  lemon  dressing.  Garnished  with  crab  claws. 

13.  Yum  Ta-ksy... Seafood  salad  S16.95 

Combination  of  shrimp,  scallops,  calamari,  mussels  and 
vermicelli  with  a  Thai  spicy  lemon  garlic  dressing. 

14.  Yum  Pedd - Yawng. ..Roasted  duck  salad  S14. 95 

Sliced  roasted  duck  with  green  salad  in  a  special  Thai 
spicy  dressing. 

15.  Wale?  Fall  Beef. .  .Grilled  rib  eye  steak  salad  S14. 95 

Juicy  and  flavorful  rib  eye  steak  grilled  to  perfection, 
sliced  and  tossed  in  roasted  rice  powder,  ground  roasted 
Thai  chili  pepper,  onions,  mint  leaves,  spring  onions  and  a 
Thai  special  dressing. 

16.  Lsrb. . . Thai  E-San  style  salad  SI 3.95 

Minced  beef  or  chicken  with  roasted  rice  powder,  ground 
roasted  Thai  chili  pepper,  onions,  mint  leaves  and  spring 
onions.  Tossed  in  a  chefs  special  dressing. 

17.  Sam  Turn... Papaya  salad  S9.95 

Fresh  julienned  green  papaya,  shrimp  tossed  with  crushed 
fresh  Thai  chili  pepper,  garlic  and  peanuts  in  a  spicy 
lemon  dressing. 

18.  Green  Salad.  ..with  Thai  peanut  dressing  S4. 95 

TYaditimal  Thai  Curry 
Choice  of  chicken,  beef  or  lofu  SI  3.95 
Shrimp  SI 5.95 

19.  Gmg  Dang... Red  curry 

Your  choice  of  meat  in  a  red  curry  paste,  simmered  with 
coconut  milk,  bamboo  shoots  and  seasonal  vegetables. 
Garnished  with  basil  leaves. 

20.  Gmg  Keo-Whm. . .  Green  curry 

Spicy  green  curry  paste  with  your  choice  of  meat, 
simmered  with  coconut  milk,  bamboo  shoots  and  seasonal 
vegetables.  Garnished  with  basil  leaves. 

21.  Gmg  Ga-ree...  Yellow  curry 

Yellow  curry  paste  with  your  choice  of  meat,  simmered 
with  coconut  milk.  Mixed  with  potatoes,  onions,  carrots, 
bell  peppers,  pineapple  and  snow  peas  or  green  beans. 

22.  Gmg  Massa-maan . . .  Brown  curry 

Your  choice  of  meat  in  a  mild  massa-maan  curry  paste, 
simmered  with  coconut  milk,  potatoes,  carrots,  onions  and 
peanuts  with  a  hint  of  tamarind  flavor. 

23.  Gmg  Pa-ntmg. .  .Pa-nang  curry 

Pa-nang  curry  with  your  choice  of  meal  in  coconut  sauce, 
tomatoes,  snow  peas  or  green  beans  and  bell  peppers. 
Garnished  with  finely  julienned  kaffir  lea\’es  and  Thai 
basil. 


SOME  PRICES  HAVE  CHANGED 


Thai  Curry  without  coconut  milk 
Choice  of  chicken,  beef  or  tofu  SI  2.95 
Shrimp  SI4.95 

24.  Gang  Pa... Jungle  curry 

Your  choice  of  meat  in  spicy  red  curry.  Cooked  with 
julienned  krachai  root,  kaffir  leaves,  bamboo  shoots,  bell 
peppers,  snow  peas  or  green  beans,  eggplant  and  cubed 
Thai  pumpkin.  Garnished  with  basil  leaves. 

25.  Gang  Som. . .  Tamarind  flavored  curry 

Your  choice  of  meal  mixed  with  cabbage,  zucchini, 
carrots,  green  beans  and  tomatoes  in  a  mild  gang  som 
soup  broth  with  a  hint  of  tamarind. 

Not  recommended  with  beef 

26.  Gang  Leang. . .  While  pepper  curry  with  basil 

Your  choice  of  meal  mixed  with,  mushrooms,  green  beans, 
zucchini,  cabbage  and  carrots  in  a  special  soup  broth 
mixture  of  krachai  root,  white  pepper,  shallots  and  shrimp. 
Garnished  with  basil  leaves. 

Not  recommended  with  beef 

Noodle  Dishes 

Choice  of  chicken,  beef  or  tofu  SI  1.95 
Shrimp  SI 3.95 

27.  Pad  Lard  Nah...Pan  fried  noodles  with  gravy 

Broccoli,  snow  peas  and  your  choice  of  meat,  sauteed  with 
carrots,  garlic  and  light  soy  sauce  with  a  tasty  gra\y. 
Served  over  pan  fried  wide  rice  noodles. 

28.  Gui  Tio  Nuea  or  Got  Supp..  .  Wide  noodles  with  tomato  gravy 

Sauteed  garlic,  onions,  minced  beef  or  chicken  and 
tomatoes  in  a  very  tasty  gravy.  Sewed  over  wide  rice 
noodles  with  fresh  romaine  on  the  side. 

29.  Gui  Tio  Khee  Mao. ..Drunken  noodles 

Spicy  pan  fried  noodles  with  your  choice  of  meat  in  a 
special  blend  of  crushed  garlic,  fresh  Thai  chili  pepper, 
bamboo  shoots,  seasonal  vegetables  and  basil  leaves. 

30.  Pad-See-Eeww. . .  Stir  fried  wide  rice  noodles 

Wide  rice  noodles  stir  fried  with  your  choice  of  meat  in 
garlic,  light  soy  sauce,  snow  peas,  tomatoes,  carrots  and 
broccoli. 

31.  Pad  Thai... Stir  fried  Thai  noodles  14.95 

Stir  fried  Thai  noodles  with  chicken,  shrimp,  eggs,  tofu, 
bean  sprouts  and  scallions  in  pad  Thai  sauce.  Garnished 
with  bean  sprouts,  crushed  peanuts,  cilantro  and  lemon 
wedges. 

Thai  Style  Fried  Rice 

32.  Khow  Pad  Sup-pah-rast...  Pineapple  fried  rice  S15.95 

Sliced  chicken  breast,  shrimp,  pineapple,  eggs,  onions, 
tomatoes,  cashew  nuts,  raisins  and  green  peas,  stir  fried 
with  steamed  rice.  Garnished  with  fresh  pineapple. 

33.  Khow  Pad  Gra-Prow...  Spicy  basil  fried  rice  S12.95 

Steamed  rice,  bell  peppers,  carrots,  green  beans,  onions 
and  your  choice  of  meat  stir  fried  with  a  spicy  sauce  of 
fresh  garlic,  chili  pepper  and  fresh  Thai  basil. 

Choice  of  chicken.  Beef  or  Tofu.  Shrimp  S14.95 

34.  Khow  Pad. . .  House  fried  rice  SI  1.95 

Steamed  rice,  garlic,  onions,  eggs,  tomatoes,  green  onions 
and  your  choice  of  meat,  stir  fried  in  a  mild  chefs  special 
sauce. 

Choice  of  chicken,  Beef  or  Tofu.  Shrimp  SI  3.95 


Thai  Traditional  Fried  Rice 

35.  Khow  Pad  Mae-Glong. ..Mae-Glong fried  rice  SI 5. 95 

Fresh  crushed  garlic,  shallots  and  shrimp  paste  sauteed  in 
olive  oil.  Stir  fried  steamed  rice  with  ground  sun  dried 
shrimp,  sliced  green  beans  and  a  chefs  special  sauce. 
Served  with  sliced  Thai  style  egg  omelet,  shredded  roasted 
chicken,  sliced  cabbage,  carrots,  cucumbers,  julienned 
fresh  pineapple,  mangoes  and  lemon  wedges. 

Chef's  Favorite  Dishes 

36.  Ma-Msung  Pad  Gas.. ..Mango  Chicken  SI 5.95 

Mango,  chicken  breast,  onions  and  tomatoes  stir  fried  in  a 
chef's  special  sauce. 

37.  Hoy  Malang  Poo  Pad. .  .Mussels  with  basil  sauce  SI 5. 95 

Stir  fried  mussels  and  bamboo  shoots,  in  a  garlic.  Solana 
chili  and  fresh  basil  sauce.  Mussels  are  served  in  the 
shell. 

38.  Goong  Gra-Seiam. . .  Black  pepper  garlic  shrimp  SI 5. 95 

Shrimp  marinated  in  a  chefs  special  blend  of  black  pepper 
and  garlic  sauce.  Served  with  romaine  lettuce  and  sliced 
cucumber  on  the  side. 

39.  Gang Kua  Goong  Stsp-pah-roaS. . .  S15.95 

Fresh  pineapple  with  shrimp  in  curry'  sauce 
Coarsely  shredded fresh  pineapple  in  a  tasty  gang  kua 
sauce  simmered  with  coconut  milk  Garnished  with  snow 
peas  and  basil  leaves.  Sewed  in  a  Benjarong  bowl. 

40.  Gang  Ped-Pedd-  Yavmg. . .  SI  6. 95 

Roasted  duck  curry  with  lychees 

Sliced  roasted  duck  with  lychees  simmered  in  coconut  milk 
and  red  curry  with  snow  peas,  bell  pepper,  carrots  and 
basil.  Sewed  in  a  Benjarong  bowl. 

41.  Pad  Gm-Prow... Spicy  basil  sauce  stir  fry  S14.95 

Bell  peppers,  carrots,  mushrooms,  onions  and  your  choice 
of  meal  stir  fried  with  spicy  Gra-Prow  sauce  and  basil 
leaves. 

Choice  of  chicken.  Beef  or  Tofu.  Shrimp  SI  6.95 

42.  Mea-Kua  Pad  Khee  Mow..  .Drunken  Eggplant  S14.95 

Your  choice  of  meal  stir  fried  with  eggplant,  bamboo 
shoots,  onions,  bell  peppers  and  carrots  in  a  fresh  crushed 
garlic  and  chili  sauce  with  basil  leax’es. 

Choice  of  chicken.  Beef  or  Tofu.  Shrimp  SI  6.95 

43.  Pad Prik-Kmg... Prik-king  stir fry  S14.95 

Your  choice  of  meat  stir  fried  in  a  spicy  prik-king  sauce 
with  green  beans,  bamboo  shoots,  bell  peppers,  onions, 
mushrooms  and  kaffir  leaves. 

Choice  of  chicken.  Beef  or  Tofu.  Shrimp  SI  6.95 

Fish  Specialties 
Pia 

SI  7.95 

44.  Haw-Moke. ..Steamed  fish  filet  in  a  mild  spicy  coconut  sauce 

Fresh  fish  filet  marinated  in  a  mild  spicy  chefs  special 
sauce  mixed  with  coconut  milk.  Steamed  on  a  banana  leaf 
with  vegetables.  Garnished  with  a  touch  of  coconut  cream 
and  julienned  kaffir  leaves. 

45.  Nam-  Yaa  Pla  ...Spicy  curry  fish  bisque 

Boneless  white  fish,  steamed,  crushed  and  blended  with 
red  curry  paste.  Simmered  in  coconut  milk  with  a  chefs 
special  mix  of  krachai  root,  kaffir  leaf  and  a  touch  of 
yellow  curry  powder.  Sewed  with  Somen  noodles  (rice  is 
an  optional  substitute),  accompanied  with  cooked 
cabbage,  bean  sprouts  and  sliced  green  beans. 


46.  Pla  Nung... Steamed  while  fish  with  special  Thai  chili  dip 

White  fish  filet  on  banana  leaves  steamed  in  a  special 
prepared  broth.  Sewed  with  steamed  vegetables,  fresh 
julienned  ginger,  scallions  and  a  Thai  chili  dip  on  the  side. 

47.  Shoo  Shee  Pla... Fish  in  a  shoo-shee  curry  sauce 

White  fish  filets  deep  fried  to  a  golden  brown  and 
simmered  in  a  shoo  shee  curry  coconut  sauce  with 
pineapple,  snow  peas,  bell  peppers,  carrots,  tomatoes  and 
onions. 

48.  Gang  Pla  Maa  Kua... Fish  filets  and  eggplant  in  curry  sauce 

White  fish  filets  cubed  and  then  deep  fried  to  a  golden 
brown.  Simmered  in  a  special  coconut  red  curry  sauce 
with  eggplant,  carrots  and  bell  peppers. 

49.  Pla  Lard  Prik... Filet  of  sole  with  prik-king  sauce. 

Filet  of  sole  deep  fried  to  a  golden  brown.  A  prik-king 
curry  sauce  with  mushrooms,  bell  peppers,  carrots  and 
green  beans  is  then  poured  over  the  top. 

50.  Siam  Salmon... Salmon  with  Siam  sauce 

Sliced  fresh  mango  mixed  with  a  chef s  special  Siam  sauce 
sewed  over  a  golden  fried  Salmon  filet 

Vegetable  Dishes 

S9.95 

51.  PadTuaNgong..  .Bean  sprouts  in  garlic  ginger  sauce 

Sautded  bean  sprouts,  ginger,  scallions  and  tofu  in  garlic 
sauce. 

52.  Pad  Puck... Mixed  vegetables  in  a  mild  roasted  chili  sauce 

Seasonal  vegetables,  mushrooms,  snow  peas,  onions  and 
carrots.  Stir  fried  in  a  mild  roasted  chili  sauce. 

53.  Pad  Broccoli. . .  Broccoli  in  garlic  ginger  sauce 

Broccoli  sauteed  with  crushed  fresh  garlic  and  ginger. 

54.  Mao.  Kua  Pad... Eggplant  in  garlic  and  salted  soy  bean  sauce 

Eggplant  sauteed  with  crushed  garlic,  ginger,  bell  pepper 
and  salted  soy  bean  sauce. 

55.  Thai  Pumpkin  Pad. .  .Stir  fried  steamed  pumpkin 

Steamed  chunks  of fresh  pumpkin  stir  fried  with  garlic, 
ginger,  black  pepper  and  tossed  with  a  scrambled  egg. 

Side  Dishes 
S2.00 

56.  White  Rice 

57.  Steamed  Sticky  Rice  (Plain) 

58.  Sweet  Coconut  Sticky  Rice 


Desserts 

59.  Khow Nie> Ma-Momg...  S5.95 

'  Stveet  sticky  rice  with  fresh  mango 
Steamed  stick y  rice  mixed  with  creamy  coconut  milk. 
Sewed  with  sliced  mango. 

60.  Gloity  Bond  Shee. .  .Banana  with  coconut  milk  S5. 95 

Very  typical  Thai  dessert.  Sliced fresh  banana  simmered 
in  coconut  milk.  Sewed  warm. 

61.  Gltmy  Tod  I-Thim... Fried  banana  with  ice  cream  S5.95 

Deep  fried  sliced  fresh  banana,  sewed  with  vanilla  ice 
cream. 

62.  I-Thim  Khow-Nh...Ice  cream  with  sweet  sticky  rice  S5.50 

Vanilla  ice  cream  with  sweet  sticky  rice. 

63.  I-Thim  Ma-Praw... Coconut  ice  cream  S4.50 

Coconut  ice  cream  with  jackfruit,  coconut,  and  sweet  palm 
fruit  lopping. 

64.  I-Thim  Ma-Moung... Mango  ice  cream  S4.50 

65.  I-Thim.. .Ice  cream  S4.25 

Vanilla  or  Chocolate. 


Beverages 


101.  Iced  Tea  S2.00 

102.  Hot  Tea:  Jasmine,  Green  Tea*  S3.00 

103.  Coffee:  (regular  or  decaffeinated)  S2.00 

104.  Milk:  (Whole  milk)  *  S2.00 

105.  Soft  Drinks:  Coke,  Diet  Coke,  Sprite  S2.00 

106.  Thai  Iced  Tea:  (plain  or  with  milk)  *  S3.25 

107.  Tksti  Iced  Coffee:  (plain  or  with  milk)  *  S3.25 

108.  Soy  Milk  S3.00 

*  No  refills.  Each  drink  will  be  billed  separately 

Beer 

109.  Imported:  S4.75 

Thai  Singha  Beer  (12fLoz.) 

Heineken,  Corona 

110.  Domestics:  S3.75 


Budweiser,  Bud  Light,  Coors,  Coors  Light, 
Miller  Genuine  Draft,  Miller  Lite,  Michelob 


We  use  extra  light  olive  oil  for  all  stir  fried  dishes.  No  MSG. 

All  entrees  come  with  cooked  white  rice  (except  noodle  dishes). 
The  spiciness  of  dishes  can  be  increased  to  your  preference.  Please 
ask  your  sewer  to  assist  you  for  Mild.  Medium,  or  Hot  (call  me  fire 
truck). 

If  you  dislike  cilantro  or  any  other  ingredient,  please  notify  your 
server. 

We  will  try  our  best  to  accommodate  your  preference. 

We  resewe  the  right  to  refuse  sewice  to  anyone. 

For  parties  of  6  or  more,  a  minimum  18%  gratuity  is  required. 
Corking  fee  is  SI  8.00  per  bottle.  Extra  rice  or  peanut  sauce  S2.00 
We  do  not  accept  personal  checks. 

All  menu  items  are  available  for  take  out. 


SALAD 


FRIFD  CHEESE  WONTON  (6) 


Made  with  cream  cheese  and  scallion. 


FRIED  SHRIMP  (4) 


Grilled  Shrimp  Salad 

ii  COLD  TOFU  SALAD 


Lightly  battered  and  seasoned,  crispy  and  tasty. 


MINCED  CHICKEN  in  LETTUCE  CUP 


Tolu  cut  into  cubes,  sprinkle  with  cilantro,  scallion  and  special  sauce. 

L.A.TIMES  had  an  article  about  our  TOFU 

» CLASSIC  GREEN  SALAD  6.95 

Shredded  romainc  and  iceberg  lettuce,  carrot,  scallion  toasted  almond 
and  sesame  seeds  and  tossed  with  crispy  noodle. 


A-3C I _ 

Chicken  breast  with  black  mushrooms,  Jicama  and  celery  over 
crispy  noodle,  served  with  2  lettuce  cup  and  plum  sauce.  Everyone 
loves  the  new  A-3S  MINCED  TOFU  A-3S  MINCED  SHRIMPl0.95 


SOUTHERN  SPICY  SHRIMP**(14)  9.95 


Crispy  shrimp  braised  with  pepper-salt  and  fresh  chili. 

COMBO  PLATTER  No  substitutes  14.95 

4  Fried  wonton,  2  egg  roll,  2  fried  shrimp,  4-cut-pcs  onion  pancake 
and  2  BBQ  ribs /  with  4  sauces-gingcr  soy,  chili,  mustard  and  S/S. 


CLASSIC  CHINESE  CHICKEN  SALAD  7.95 


Our  most  popular  salad,  shredded  chicken  breast,  romainc,  iceberg, 
carrot,  scallion  &  sesame  seeds  and  tossed  with  crispy  noodle. 


.ORIENTAL  CHICKEN  PASTA  SALAD  7.95 


ROASTED  MEATS 


Chilled  noodle,  chicken,  cucumber,  carrot  und  bean  sprout  with  peanut  sauce. 

s-5  BEEF  A  3-RICE  SALAD  9.95 

Malay  style  pan-fried  with  garlic  and  spice.  Served  warm  with  brown, 
while  &  wild  rice,  shredded  lettuce,  cucumber  and  bean  sprout 

s-6  JADE  SALAD  WITH  SHRIMP  9.95 

Spinach,  jicama,  tomato,  mushroom  &  toasted  pine  nuts  tossed  with 
crispy  noodle  in  our  refreshing  lime  juice  dressing 


Ml  BBQ  RIBS  (2)4.95(4)7.95  «j  BBQ  PORK6.95 

Pork  ribs  or  lean  pork  marinated  and  roasted  to  perfection. 


GRILLED  SHRIMP  CHOPPED  SALAD  9.95 


Chopped  tomato,  cucumber,  cabbage,  cilantro,  lemon  grass  tossed 
VIETNAMESE  dressing  topped  with  2  skews  of  grilled  shrimp. 


HUNAN  CHICKEN  WINGS  **  d»».mtans7.95 

Wings  roasted  with  special  mildly  spicy  sauce,  finger  licking  good. 


THAI  BBQ  CHICKEN**  (half)7.95(whole)  12.95 


A-26 . 

Perfectly  roasted  pre-marinated  chicken. 


HOT  AND  SOUR  SOUP**  shl  3.95  lgr  6.50 

Tofu,  wood-ear  mushroom,  eggs  and  bamboo  shoots. 

»  CHICKEN  CORN  SOUP  shl  3.95  lgr  6.50 

Chicken  white  meat  &  com  finished  with  a  touch  of  egg  drops. 

p-,  MISO  TOFU  SOUP  shl  3.95  lgr6.50 

Bean  paste  soup  with  velvety  Tolu  cubes,  healthy  and  tasty. 

P-i  VEGETABLE  SOUP  shl  3.95  lgr  6.50 

Broccoli,  cabbage,  mushroom  &  carrot  in  clear  broth.  Ask  for  MISO 
style  if  you  prefer.  With  TOFU  Sl.OOextra. 

P-5  WONTON  SOUP  SHL  4.95  lgr  7.95 

Chicken  wonton,  shrimp  &  sliced  chicken  in  a  clear  chicken  broth. 

P-6  3-  FLAVOR  SIZZLING  RICE  SOUP  7.95 

Shrimp,  chicken  breast,  fresh  mushrooms,  and  season  vegetable  in 
clear  chicken  broth  with  sizzling  rice.  Large  order  only. 

p-7  PHO  GA-  VIETNAMFSf  RICE  NOODLE  SOUP  7.95 

Chicken  onion  broth,  served  on  the  side  with  bean  sprout,  cilantro, 
basil,  lemon  &  plum  sauce.  Lemon  makes  it  a  different  kind  of  soup. 

m  GLASS  NOODLE  SOUP  8.95 

Clear  noodle,  spinach  and  bean  sprout,  choice  of  CHICKEN  or  TOFU. 


FRIED  WONTON  (61 


Made  with  chicken  breast.  Served  with  pungent  sweet 


SPRING  ROLL  (2) 


A-12 _  ,  . 

Our  version  of  egg  roll,  filled  with  chicken  white  meat  and  vegetables. 
Available  Meatless  -  black  mushroom  &  vegetable,  very  tasty. 

A-14  BAO(2)  (QChicken  (Q)BBQ Pork  ( V)Vegelarlan  3.95 

Soft,  pillowy  dough,  steamed. 

.-I.  CRISPY  ONION  PANCAKE  3.95 

Light  and  crispy,  the  food  critics'  favorite. 


STEAMED  DUMPLING  or  POTSTICKER  6.95 


A-16 

Steamed  or  Pan-fried  your  choice  of  chicken  or  vegetable. 

SZECHWAN  WONTONS**  7.95 

Chicken  wonton  tossed  in  spicy  sesame  oil. 

..,55 VIETNAMESE  SPRING  ROLLS-Chilled  7.95 

A  delicate  rice  paper  rolled  shrimp,  rice  noodle,  cilantro  and  green 
onion.  Also  available  in  (C)CHICKEN  or  (V) VEGETARIAN.  NpUEdsd 


VIETNAMESE  ROLL  wrapped  in  lettuce  7.95 


A-20 _ 

Vietnamese  egg  roll  made  with  chicken  breast.  Dip  in  a  special 


Lunch  Menu 

11:30  -3:00  P.M.  Monday  -  Friday 

Comes  with  Fried  wonton  &  Steamed  or  Fried  Rice. 
Choice  of  Green  Salad  and  Soup  of  the  Day 


Sauteed 

l-oi  Mu  Shu  Chicken  or  Pork  6.95 

Eggs  saut6cd  with  julienne  cabbage  &  bean  sprouts. 

l-02  Chicken  Chow  Fun  6.95 

Stir-fried  flat  rice  noodles. 

l-03  Chicken  Lo  Mein  6.95 

Stir-fried  soft  noodles. 

l-04  Sweet  &  Sour  Chicken  or  Pork  6.95 

Pineapple,  onion  &  bell  pepper  in  a  pungent  sauce. 

mu  Km n g  Pan  Chicken  * *  6.95 

Peanuts,  scallion  &  chili  pepper  sauteed  in  a  spicy  sauce. 

l*o6  Chop  Suey  Chicken  6.95 

Healthy  version  of  this  traditional  dish,  light  on  starch. 

uo7  Szechwan  Chicken**  6.95 

Sauteed  with  julienne  celery,  scallion  &  carrot. 

L-08  Broccoli  Chicken  or  Beef  7.95 

Sauteed  with  a  touch  of  garlic. 

L-ov  Lemon  Chicken  7.95 

Lightly  battered,  topped  with  a  tangy  lemon  sauce. 

l-io  Thai  Style  Red  Curry**  8.95 

Spicy  red  curry  braised  with  coconut  milk,  asparagus,  fresh 
baby  bok  choy,  bell  peppers  &  basil  leaves. 

Vegetarian  Lunch 

l-21  Buddha’s  Delight  6.95 

Sauteed  vegetables  or  steamed  with  sauce  on  the  side. 

l.v>  Garlic  Eggplant**  7.95 

Eggplant  with  onion  &  basil  in  a  spicy  sauce. 

L-23  Spinach  with  Vermicelli  7.95 

Sauteed  clear  bean  noodles  on  a  bed  of  steamed  spinach. 

Rice  Bowl 

i  ,3i  Grilled  Chicken  Bow!  7.95 

Our  popular  tcriyaki  sauce  on  skinless  chicken  &  rice. 

l-33  Curry  Chicken  Bow!  7.95 

Tender  white  meat,  onion,  carrot  &  yam  over  rice. 

L-34  BBQ  Eel  over  Rice  9.95 

Fresh  water  eel  with  our  special  soy-plum  sauce  over  rice. 

Salad  &  Lettuce  Cup 

l— 1 1  Lettuce  Cups-Chicken  or  Tofu  7.95 

Minced  black  mushroom,  jicama  &  celery  over 
crispy  noodle  in  2  cups,  &  served  with  plum  sauce. 

l-i:  Classic  Chinese  Chicken  Salad  7.95 

Shredded  chicken  breast,  romainc  &  iceberg  lettuce, 
carrot,  sesame  seeds  &  tossed  with  crispy  noodles. 

l— 33  Malay  Style  Beef  Salad  s.95 


Pan-fried  beef  with  garlic  &  spices,  served  warm  with  lettuce, 
cucumber,  bean  sprouts,  brown,  white  &  wild  rice. 


V>(?X'A.iAr 

Le/ Chine/ \A)  oh 

Chinese  Cuisine  Healthy  Style  with  A  touch  of  Vietnasiese  A  Thai 

Outdoors,  Romanlic_PatLo_  Dining 
2958  Beverly  Glen  Circle 
South  of  Mulholland  Drive. 

Tel  (310)  475-1 146 


West  Hollywood  Location  7458  Beverly  Btvd  /  2  Blocks  horn  CBS 


FREE  LOCAL  DELIVERY 

Within  4  miles  SI  5.00  minimum  plus  lax.  Over  4  miles  $30.00  minimum  plus  tax 
•PRICE  &  CONTENT  SUBJECT  TO  CHANGE  WITHOUT  FURTHER  NOTICE  08-02' 


L.  A.  TIMES  Recommended  our 
CHINESE  RISOTTO  &  COLD  TOFU  SALAD 


FRIED  RICE  &  MORE 


BEEF  a  PORK 


FAVORITE  ENTREES 


..FRIED  RICE  6.1 

(J)Vegelable  (C)Chicken  (P )Pork  (B )Beef 

Slir-fricd  with  white  rice.  K-IW  Brown  &  wild  rice  SI. 00  extra 

[S)Shrirnp  (Q)BBQ  Pork  add  SI. 00  (Z )Combination  add  S2.00 

H  SPECIAL  BROWN  RICE  8.' 

Broccoli,  carrot  and  mushrooms  stir  fried  with  egg  white,  brown  rii 
and  wild  rice  mixed. 

K.B.B.Q,  EEL  OVER  RICE  10.! 

Fresh  water  cel  with  special  sauce  over  carrot,  broccoli  and  rice. 

K-6  WHITE  RICE  1.00  12. oo  k-s  BROWN  &  WILD  RICE2.00  /3.00 


r-i  HOT  BRAISED  FISH  or  SHRIMP*  1 2.95 

In  a  mildly  spicy  tomato  base  sauce. 

r.z  SHRIMP  WITH  LOBSTER  SAUCE  12.95 

Shrimp  in  a  delicious  light  sauce  with  carrot,  pea  &  mushroom. 

m  BLACKBEAN  SAUCE  SHRIMP  12.95 

Sautded  with  fresh  jicama  and  bell  pepper.  FISH  14.95 

n  .  CRISPY  SHRIMP**  12.95 

Crispy  fried  and  tossed  with  pungent  sauce  -packed  separately. 

...  JADE  SHRIMP  12.95 

Marinated  shrimp  sautded  in  our  sauce  made  from  spinach  puree. 

r&  CILANTRO  FISH  -allowl 5  minutes  14.95 

Fish  filet  in  a  refreshing  cilantro  sauce. 

» ;  CHOW  SAN  SHEN  14.95 

Scallop,  shrimp  &  chicken  sauteed  in  a  light  brown  sauce  with 
seasonal  veggies. 

»■»  STEAMED  ROCK  COD  FILLET  14.95 

Steamed  with  cilantro,  black  mushrooms  ginger  and  soy  sauce. 

Or  black  bean  sauce  if  you  prefer.  Please  allow  15  minutes. 


b-i  MONGOLIAN  BEEF  8.9! 

Sliced  tender  meat  sautded  with  white  onion  and  scallion. 

b-i  BEIJING  PORK  with  4  wraps  10.9! 

Shredded  pork  sauteed  in  dark  soy  &  garlic,  served  with  finely 
shredded  scallion  and  plum  sauce. 

b-i  BASIL  BEEF**  10.9 

Tender  beef  sautCcd  with  fresh  basil  leaves,  bean  sprout  &  Jalapeno, 
must  specify  mild  or  spicy. 

b-i  ORANGE  BEEF**  11.9! 

Crispy  fried  with  orange  peel  and  O/J  &  soy  sauce. 


H.|  SWEET  &  SOUR  CHICKEN  or  FORK  8.95 

Battered  fried  with  pineapple,  onion,  bell  pepper 
in  pungent  sauce.  SHRIMP  10.95 


hjCHOPSUEY 

Healthy  version  of  traditional  dish,  light  on  oil  yet  very  tasty. 

CHICKEN  8.95  SHRIMP1 0.95 


H-rMU  SHU  CHICKEN  or  PORK  8.95 

Julienne  cabbage,  wood-car  mushrooms,  bamboo  shoot 
&  bean  sprout,  sauteed  with  eggs,  served  with  wraps. 

VEGETABLE8.95  SHRIMP10.95 

uKUNG  PAP** 

Saule'cd  Peanuts,  scallion  and  blacken  chili  pepper. 

CHICKEN  8.95  SHRIMP1 1.95  FISH12.95 
KUNG  PAO  SAN  YANG  (3-ingredient)  12.95 

h-5  CASHEW  NUTS 

Perfectly  roasted  nuts  sauteed  with  scallion. 

CHICKEN  8.95  BEEF  9.95  SHRIMPl  1.95 

«  SZECHWAN  SAUCE** 

Sauteed  with  julienne  celery,  scallion  and  carrot. 

CHICKEN  9.95  BEEF  9.95  SHRIMPl  1.95 


POULTRY 


c-i  MOO  GOO  GAI  PAN  9.95 

Chicken  sauteed  with  mushrooms  &  bamboo  shoot  in  light  sauce. 

|| BLACKBEAN  SAUCE  CHICKEN  9.95 

Tender  white  meat  sauteed  with  fresh  jicama  and  bell  pepper. 

1 1  ORANGE  CHICKEN**  11.95 

Crispy  fried  and  tossed  in  specially  sauce  made  with  fresh  OJ  and 
peel,  soy  sauce  and  spice,  served  with  steamed  broccoli. 

»  CRISPY  CHICKEN**  11.95 

Lightly  battered  with  spicy  pungent  sauce-packed  separately. 

c->  LEMON  CHICKEN  11.95 

Lightly  battered  and  served  in  a  homemade  lemon  sauce. 

co  CHICKEN  CILANTRO  -allowl 5  minutes  12.95 

Tender  chicken  breast  in  a  refreshing  cilantro  sauce. 

[  7  CURRY  CHICKEN  CASSEROLE*  ‘  12.95 

White  meat  cooked  with  onion,  straw  mushroom,  carrot  and  yam  in  a 
spicy  curry  sauce  and  cook  in  traditional  hot  pot,  try  over  rice. 

c.  SHREDDED  DUCK  12.95 

Shredded  roasted  duck  sauteed  with  bean  sprout,  scallion  and  julienne 
bell  pepper  in  ginger  plum  sauce. 

c-i  PEKING  DUCK  (Half)  -allow  20  minutes  1 5.95 

The  famous  roasted  duck  with  golden  brown  skin  and  succulent  meat, 
comes  with  4  wraps  &  finely  sliced  scallions  &  plum  sauce. 


Singapore  Rlcestlck 


NOODLES 


n  LO  MEIN  or  B  7  CHOW  FUN  7.95 

Stir-fried  soft  noodle  or  flat  rice  noodle  with  shredded  cabbage 

and  scallion.  ('J)Vegelable  ( C)Chicken  (l’)Pork  (B )Beel 

(S) Shrimp  (Q)B8Q  Pork  add  S 1 .00  (Z) Combination  addS2.00 

».j  TAN  TAN  MEIN"  7.95 

Spicy  peanut  sauce  with  shredded  chicken  breast,  cucumber, 
bean  sprout  and  scallion.  Vegetarian  also  available. 

!i.  JIAJING  MEIN  7.95 

Fresh  noodles  topped  with  minced  chicken  in  brown  sauce, 
served  with  shredded  cucumber,  scallion  and  carrot. 

B5  EGGPLANT  ON  NOODLE**  7.95 

Stir-fired  eggplant  &  onion  in  garlic  sauce  over  noodle.  Order  it  spicy 

if  you  prcfcr.(C)CHICKEN  add  SI.00(S)SHRIMP  addS2.00 

m-6  SINGAPORE  CURRY  RICESTICK**  8.95 

Thin  rice  pasta  sautded  with  onion,  scallion,  bean  sprout,  green  &  red 
bell  pepper  and  shredded  BBQ  pork  in  a  light  curry  sauce. 

n-7  PAD  THAI**  8.95 

Spicy  rice  noodle  stir  -fried  with  shrimp,  chicken  &  eggs.  Served  with 
bean  sprout  &  crushed  peanuts.  Also  in  N-7C  CHICKEN  or  N-7T  TOFU 

»-«  PAN  FRIED  NOODLE  o* Large  Order  10.95 


h  7  FRESH  BROCCOLI 

Sauteed  with  a  touch  of  garlic. 

CHICKEN  9.95  BEEF  9.95  SHRIMPl  1.95 

h-8 GARLIC  SAUCE**  SHRIMP11.95 

Jicama,  red/green  bell  pepper,  wood-car  mushrooms 
and  onions  in  spicy  sauce.  CHICKEN  9.95 

,i  7  FRESH  ASPARAGUS 

Sautded  with  a  touch  of  garlic. 

CHICKEN  10.95  BEEF  10.95  SHRIMP  12.9 


Four-Green  Delight 


Chow  San  Shen 


VEGETABLES 


w  SAUTEED  SPINACH 

Spinach  leaves  sauteed  with  a  touch  (or  a  lot)  of  garlic. 


STEAMED  served  with  sauce  on  the  side. 

V-t  SAUTEED  with  a  touch  of  garlic. 

Broccoli,  cabbage,  carrot  &  black  mushrooms,  etc.  market  vegetables. 

w  BROCCOLI  WITH  OYSTER  SAUCE  7.95 

Ask  for  V- 5  CHINESE  BROCCOLI  8.95  when  in  season. 

v-6  GARLIC  EGGPLANT**  8.95 

With  jicama,  bell  pepper,  wood-car  mushrooms  &  onions  in  spicy  sauce. 

v-7  BASIL  EGGPLANT**  8.95 

Japanese  eggplant  sauteed  with  fresh  basil,  bean  sprout  &  Jalapeno. 

v-s  SZECHWAN  STRING  BEANS**  9.95 

Fresh  string  bean  sautded  w/  minced  pickled  cabbage.  A  must  try. 

v-9  ASPARAGUS  WITH  VERMICELLI  9.95 

Sauteed  with  clear  bean  noodles  with  a  touch  of  garlic. 

V  I.  CURRY  VEGETABLE  CASSEROLE*  10.95 

String  bean,  mushroom,  onion,  potato,  yam  and  carrot  with  curry 
cooked  in  old  traditional  Chinese  hot  pot.  Vegetarians'  favorite. 

v-H  FOUR  GREEN  DELIGHT**  8.95 

A  bed  of  steamed  spinach  capped  with  sautded  string  bean,  broccoli 
&  bop  choy. 


FOR  THE  FINE  PALATE 


CHINESE  RISOTTO 


11-11 

Brown  and  wild  rice  with  Chinese  mustard  greens  and 
black  mushrooms.  Order  it  with  chicken  if  you  prefer. 
L.A.TIMES  had  a  special  article  about  our  RISOTTO 

B-i;  ANTS  CLIMB  THE  TREE  9.95 

Clear  glass  noodle  sautded  with  garlic  and  minced  chicken 
breast,  served  over  a  bed  of  steamed  spinach. 

miSOFT  SHELL  CRAB**  14.95 

Without  a  doubt,  the  house  specialty!  Sautded  with  pepper-salt, 
garlic  &  scallion.  Upon  request,  sautded  with  fresh  jalapeno. 


TOFU 

i-i  COUNTRY  STYLE  TOFU**  8.! 

Braised  tofu,  pea,  carrot  &  fresh  mushroom  in  spicy  Hunan  sauce. 

7-7  TOFU  LOBSTER  SAUCE  8.! 

In  a  delicious  light  sauce  with  peas,  carrot  &  fresh  mushroom. 

7-7 TOFU  BLACK  BEAN  SAUCE*  9.' 

TOFU  cubes  sautded  with  red/green  bell  pepper  and  white  onion. 

nORANGE  TOFU*  9.95 

Crispy  fried,  tossed  in  sauce  made  with  fresh  OJ. 


Please  let  us  know  your  suggestion 


l8chin8wok@hotsnaiS.com 


f  FOR  TAKE 1 . 7 

ICED  TEA  $2.00  THAI  ICED  TEA  $2.75 
EVIAN  WATER  $3.00/  5.00  PERRIER  $3.05/  5.00 
COKE,  DIET  COKE,  ROOTBEER,  SPRITE  $2.00 


h-m  TEA  SMOKED  DULK(Halt)  43Hw20itm.1b.9b 

Dcboncd.  marinated  &  smoked  in  a  wok  over  burning  given  tea 
leaves,  serv  ed  with  4  steamed  buns,  scallions  &  plum  sauce 


’Hoi  &  Spicy 


Mlffi  Clay  Pot 

1.  immw* 

Fish  Clay  Pot 

2.  7JC5RSB16 

Boiled  Shrimp  in  Spicy  Soup 

3. 

Fish  Ball  w/Watercress 

CDffis**, 

s.  *3SZlS;tt*SS 

Boi-choi  w/Dry  Shrimp 

6. 

Special  Escagot 

Vegetable 

1. 

Chinese  Broccoli  w/Dry  Fish 

2. 

Ong-Choy  w/Spicy  Bean  Curd  Sauce 

3. 

Boiled  Tender  Green 

4. 

Snow  Pea  Leaves  w/Garlic  Sauce 

s.  .tigiSSny 

Tender  Green  w/Supreme  Soup 

6. 

^Broccoli  w/Oyster  Sauce 

7.  ftxxrawBi 

Four  Delicate  Vegetable 

s.  InHgg 

Fish  Maw  w/Vegetable 

%  Porridge 

Frog  Porridge 

2. 

Fish  Porridge 

3.  sffisrawsB 

Ground  Meat  w/Egg  Porridge 

4.  «£7g££ 

Rsh  &  Peanut  Porridge 

5. 

Pork  Bone  w/Preserved  Vegetable  Porridge 


SI8*I>S 

House  Special  Chow  Mein 

mmm 

Seafood  Chow  Mein 

szm&tm 

Shrimp  Chow  Mein  w/Vegetable 
Beef  Chow  Mein 

Shredded  Beef  Chow  Mein  w/Black  Pepper  Sauce 

mm® 

Chicken  Chow  Mein 
E-Fu  Noodle  w/X.O.  Sauce 

S5?Pi5¥P8 

Pan  Fried  E-Fu  Noodle  w/Minced  Meat  &  Eggplant 

Shrimp  and  Egg  Chow  Fun 

Rsh  Fillets  Chow  Fun  w/Black  Bean  Sauce 

Beef  Chow  Fun  with  Dark  Soy  Sauce 

Beef  Chow  Fun  with  Black  Bean  Sauce 

Beef  Chow  Fun  with  Tender  Green 

s  mm<) 

Singapore  Style  Chow  Fun 
Singapore  Style  Rice  Noodle 
Rice  Noodle  Thai  Style 

SRWBS 

House  Special  Fried  Rice 

Jewess 

Yang  Chow  Fried  Rice 

Diced  Chicken  w/Salt  Rsh  Fried  Rice 

Diced  Preserved  Meat  &  Broccoli  Fried  Rice 


»6S  Asian  Special  Desserts 

1. 

hasrnar  w/Lotus  Seeds  &  Red  Date 

2.  mti§9nm*ok 

White  Fungi  w/Papaya  &  Almond 

3.  mmm 

Steamed  Egg  w/Milk 

/  fffT  Cold  Desserts  /  Pudding 

1. 

Coconut  Taro  Jello 

2.  BSKaS 

Red  Bean  Jello 

3.  QWttSKg 

Coffee  and  Tapioca  Jello 

4. 

Fresh  Watermelon  Fruit  Jelly 

s. 

Fresh  Longans  Fruit  Jelly 

6.  spasmus 

Fresh  Cantaloup  Fruit  Jelly 

7.  £££££ 

Fresh  Lychee  Fruit  Jelly 

s.  m ims 

Fresh  Mixed  Fruit  Jelly 
9.  £| 

Herbal  Jefiy 

10.  trliffjT 
Mango  Pudding 

11.  0*fl5T 

Tapioca  Pudding 

12.  IStiffiT 

Durian  Pudding 


BtlC/WK*  Hot  Desserts 

1. 

Black  Sticky  Rice  w/Coconut 

2.  sitsiBra 

Sesame  Paste 

3. 

Seaweed  and  Green  Bean 

4.  hE57E 
Tofu  Pudding 

5.  SffiJO 

Stemed  Milk  w/Egg 

6. 

Mango  w/Coconut  &  Milk 
7-  7Emtt?S*S£ 

Peanut  and  Coconut  Mochi 

s.  sms*?!-;*® 

Red  Bean  and  Tapioca  Mochi 

9.  mmimm 

Sesame  Sticky  Rice  Mochi 

10. 

Steamed  Sweet  Taro 

11. 

White  Nut  &  Mashed  Taro 


&  ft  Tlf 

MflCAU  STREET  REST/H/RAWT 


/  §1  Noodle,  Rice  Noodle  in  Soup 

H*li!S/;qJ 

Double  8all  Noodle  /  Rice  Noodle  in  Soup 
Beef  Stew  Vermicelli  in  Soup 

^IPi^a/;qJ 

8eef  Stew  Noodle  /  Rice  Noodle  in  Soup 

g§$S/iqJ 

Wonton  Noodle  /  Rice  Noodle  in  Soup 
Pig  Feet  Noodle  /  Rice  Noodle  in  Soup 

*98iSa/;qJ 

Duck  Noodle  /  Rice  Noodle  in  Soup 


m  /»®im 

Chow  Fun,  Chow  Mein  &  Fried  Rice 


429  W.  Garvey  Avenue 
Monterey  Park,  CA  91754 
Tel:  (626)  288-3568 
Fax:  (626)  288-3208 


Open  7  Days  A  Week 
1 1 :00  am  ~  1 :00  am 


Valley  Blvd. 

lOFwy 

i 

Atlantic  Blvd.  j 

*  n  »  t  1 

Mmorniuswirm  *5  S 

■!  ® 

1 

z 

A 

c  I 

Garvey  Ave.  g 

s 

iSP^SISIg  Traditional  Macau  Dishes 

1. 

Shark's  Fin  w/Chicken  Soup 

2.  fcgBERK 

House  Special  Crab 

3.  J8KHS9S 
House  Special  Squab 

4.  SP!ii?ra 
Roasted  Pork 


Curry  Crab 

6.  BsgMsai® 

Crispy  Shrimp 

7. 

Roasted  Pig  Neck 

8. 

Egg  Custard  Macau  Style  (vs  dozen) 

9. 

Macau  Small  Cookies  ivs  dozen) 

SJS/iBMtH  Tea/D  rinks 

1.  niKStB* 

Sugarcane  Herbal  Tea 

2. 

Prunella  Vulgarisl  and  Chrysenthemum  Tea 

3. 

Hong  Kong  Style  Milk  Tea  (Hot  or  Cold) 

4. 

Tapioca  MilkTea 

s.  mwm  i*sa») 

French  Coffee  (Hot  or  cold) 


Cappuccino 

7. 

Hong  Kong  Style  Coffee  with  MilkTea 

8. 

Iced  Lemon  Tea 


9.  i 


Lemon  and  Honey  (Hot  or  Cold) 

10.  frlH/Tk 

Red  Bean  Icy 

11. 

Red  Bean  and  Grass  Jelly  Icy 

12.  «M8>+ 

Fresh  Orange  Juice 

13.  sm>+ 

Fresh  Watermelon  Juice 

14. 

Fresh  Honeydew  Juice 

15. 

7-Up /Coke 

16. 

Chinese  Tea 

17.  »jc7E  cejp  •  sss  ■  ss«  ■  raa®  j 

Slush  (Mango.  Strawberry,  Paslon-Fralt.  Green  Apple) 

18.  fflg  CS0  c*’tt3£) 

Milk  Shake  (Vanilla,  Mango,  Green  Tea) 

mam  b.b.q. 

1.  M&BB 

B.B.Q.  Platter 

2. 

Beef  Spareribs  w/Special  Sauce 

3.  wm.mii m 

Chicken  Steak  Hawaiian  Style 

4.  TSEffSl 

Fried  Chicken  Hawaiian  Style 


9.95/SG2 

8.95/H 

9.95/B 

7.95 
9.95/B 

8.95 

7.95 

4.95 

3.95 

1.95 
1.95 
1.95 
1.95 
1.95 
2.75 
2.25 


1.95 

2.75 

2.50 

2.50 

2.50 

1.50 

1.00 


9.95 

6.95 

5.95 
5.95 


Tapioca 

1. 

Tasy  Garden  Mixed  Fruit  Tapioca 

2. 

Taro  Tapioca 

3.  SIh¥sIS*3 

Red  Bean  and  Taro  Tapioca 

4. 

Honeydew  Tapioca 

s.  KssttasKB 

Red  Bean  and  Grass  Jelly  Tapioca 

6. 

Papaya  Tapioca 


ifiiS'Jvfi  Appetizers 

.  MUSS 

Curry  Fish  Ball 

Curry  Beef  Ball 

Goose  Feet  w/Soy  Sauce  &  Tofu 
Cold  Cucumber 


Chicken  Knee  w/Pepper  Salt 


Deep  Fried  Squid  w/Pepper  Salt 

.  »zK®Te 

Duck  Chin  w/Soy  Sauce 

Deep  Fried  Fish  w/Pepper  Salt 

.  8§l£ff*8S 

Deep  Fried  Pork  Intestine 

Soy  Sauce  Duck  Chin 

■  P§&fS# 

Pork  Feet  w/Bean  Curd  Sauce 

.  dpBB 

Soy  Sauce  Goose  Gizzard 

■  X.O.^fgBlftf 

Sauteed  Rice  Noodle  w/X.O.  Sauce 

.  mmm 

Chicken  Wing  w/Pepper  Salt 


@(7*  Hot  Pot  Rice 


Frog  &  Chinese  Sausage  Hot  Pot  Rice 


3. 

Chicken  &  Mushroom  Hot  Pot  Rice 

4. 

Sliced  Pork  &  Salt  Rsh  Hot  Pot  Rice 


2.25 

2.25 

2.25 

2.25 

2.25 

2.25 

3.95 

3.95 

4.95 

3.95 

4.95 
4.95 

4.95 

5.95 

5.95 

6.95 

4.95 
4.95 
4.95 

4.95 

5.95 
5.95 

5.95 

4.95 


•Hoi  <S  Spicy 


House  Special  Dishes 

ft '  ^  Pork,  Beef,  Lamb 

i. 

House  Spare  Ribs 


3.  *H3?S?*!!>P1§S 

Pig  Intestine  w/Sprout 

4.  &5X*HSP6 

Filet  Mignon  Cube  French  Style 

5. 

Pork  Neck  w/Asparagus 


Sweet  &  Sour  Pork 

7. 

Pan  Fried  Lamb  Ribs 


Curry  Beef  Stew 

JS&SHSIS 

Beef  Stomach  w/Vegetable 
Sauteed  Melon  w/Chinese  Sausage 


St'S I' 


i  Chicken,  Goose,  Duck 


2.  sisagu&jtifcst 

Steamed  Chicken  w/Mushroom  &  Red  Date 

3.  missTB 

Duck  Chin  w/Maggie  Sauce 


8.95 

8.95 

7.95 

8.95 
8.95 

8.95 

9.95 

8.95 

7.95 

8.95 

7.95 
9.95/^B 

8.95 


e.  ^EetgiK! 

Sauteed  Clam 

7.  ????£«&!$» 

Oyster  w/Scallop  &  Wheat  Gluten 

8. 

Sauteed  Chicken  w/Shrimp 

9.  natsfcDfflra 

Sauteed  Escagot  Meat  w/Basil 

10. 

Steamed  Oyster  w/3lack  Bean  or  Garlic  Sauce 

iitll'J'liS  Nostalgic  Dishes 

1.  m&mm 

House  Special  Plate 

2.  BiSiSSsi 

Jelly  Fish  w/Ginger  &  Green  Onion 

3.  {BsraisizgpH 

String  Bean  w/Minced  Meat  &  Pickled  Olive 

4. 

Spinach  w/Bean  Curd  Sheet 

5.  BHD-all 

Mixed  Vegetable 

e.  ssssmais 

Sean  Curd  w/Mushroom 

■  ■7.  sm&sdt 

Eggplant  w/Diced  Chicken  &  Salted  Rsh 

s.  fsmaistm 

Sauteed  Bitter  Melon 


Steamed  Silver  Fish  w/Preserved  Meat 
*10.  X.O.g^EBSI 
Frog  w/X.O.  Sauce 


8.95 

8.95 

9.95 

8.95 
1.65/B 

8.95 

8.95 

7.95 

7.95 

8.95 

7.95 

7.95 

8.95 

8.95 

9.95 


4. 

Baked  Chicken  Knee  w/Salt  Egg 

8. 

95 

Macau  B.8.Q. 

5. 

sS;fflS8B8§ 

8. 

95 

B. 

mm® 

2.95 

Goose  Intestine  w/Soy  Sauce 

Chicken  Knee 

6. 

Duck  Hot  Pot 

2. 

3.95 

Escagot  Meat 

7. 

Steamed  Chicken 

8.95/ikH 

' — 'Lambs 

3.95 

8. 

9.95 

4. 

>+t3H2I 

2.95 

9. 

Minced  Squab  w/Lettuce 

gipeis 

Duck  Chin  w/Lemon  Grass 

9.95 

_  Hig  intestine 

( s.  \paaiiiBii 

^ — -'thicken  Heart 

2.95 

10. 

Q*j8S!>I»B8 

8.95 

6. 

111*11 

Squid 

3.95 

Sauteed  Goose  Intestine  w/Preserved  Vegetable 

HotPot 

mmmm  seafood 

BSSiiifcSSlt 

Chicken  w/Ginger  &  Garlic  Hot  Pot 

9.95 

li 

sesmjafiffffi 

8.95 

2. 

fatsasiig 

8.95 

Small  Rsh  w/Celery 

House  Special  Fish  Head  Hot  Pot 

2. 

6?>SJJ§£« 

9.95 

3. 

SZigSleStSM 

7.95 

Baked  Oyster  w/Wine 

Chicken  Knee  w/Green  Onion  &  Black  Bean  Hot  Pot 

3. 

9.95/R 

4. 

WKfflSSS 

9.9S 

Steamed  Tilapia 

Frog  Hot  Pot 

*4. 

9.95 

5. 

SSHR-ffiffi 

9.95 

Scallop  &  Chicken  w/Asparagus  &  Black  Pepper 

Dry  Seafood  w/Tofu  Hot  Pot 

5. 

8.95 

6. 

fSss?J0f3<£ 

8.95 

Sauteed  Escagot 

Pork  w/Preserved  Vegetable  Hot  Pot 

* Hoi  &  Spicy 


*  A.  IT  H-  £  Slowed  8  Precious  in  Soy  Bean  Gravy  /Spicy)  .  8.20 
&  4=  4)  Pork  end  Sailed  Vegetable  In  Brown  Sauce  ..  7.45 


is.  tt  m  ■?  3(1  Lion  Head /4  Mocibolli  with  Cobbogo)  .  8.70 

$  &  *)  if  -t  A  Sailed  Vegetable  with  Shredded  Pork 

and  Bean  .  7.20 

Wl  K|  Jf  Shanghai  Shroddod  Pork  .  6.40 

*  *h  *K  X  W  Vermicelli  and  Ground  Meat  (Spicy)  .  6.40 

tt  Itt  44  ft  Sweet  and  Sour  Pork  Chops . 7.80 

Hi  H  tt  "S'  Pepper  Salt  Pork  Chops  .  7.50 

ty  S.  T  Five  Special  Ingredients 

(Shrimp,  Chicken  and  Beet) .  7.70 

Pork  and  Salted  Vegetables  .  6.40 

™  ft  *1  Szechuan  Pork  (Sllcodi .  7.25 

$  #  fl  f.fc  Shredded  Pork  in  Brown  Sauce .  7.40 

ft  ft  4]  Sweet  and  Sour  Pork .  6.50 

&  &  TT  #  t]  if.  Shredded  Pork,  Salted  Vegetable  and  BahYeh  7.95 

tt  X  ii  Squid  and  Pork  Kidneys  .  6.95 

fr  H  1L  pork  Kidneys  .  6.40 


Tggs  and  Vegetables 

®  <=■  iy  ft  Shrimp  Foo  Young  .  6.25 

t\  *y  t  Beef  Foo  young  .  5.25 

1  H.  *y  i  b-B-Q  Pork  Foo  Young  .  5.25 

ft  pork  Foo  Young  .  5.25 

■f  t,  a  £  A  Dry  Sauteed  String  Beans .  5.25 

ft  Vr  at  if-  Sauteed  Spinbch .  5.50 

ft  *y  SK  Sauteed  Chinese  Greens .  5.50 

ft  iy  4f-  M  Sauteed  Broccoli . 5.50 

ft  >14  ft  Buddha's  Feast .  6.50 

iy  f.  4  Mushrooms  and  Bamboo  Shoots  .  6 .80 

«  £■  A  AS  Shrimp  with  Bean  Curd  .  6 .20 

£  ft  A  AS  Spicy  Bean  Curd  .  5. 70 

ft  A  AS  Szechuan  Bean  Curd  (Spicy) .  5.50 

*}  jj)  6  JH  Creamed  Chinese  Vegetables .  5.50 

HI  vf  <b  JfL  Cabbage  with  Dried  Shrimp  .  6.00 

iK.  ft.  tt  A  Vermicelli  Pieces  and  Salted  Vegetables . 6.40 

♦  ft  ft  4*  Vegetarian  Chicken  with  Mushrooms .  6.60 

■ft  tt  ft.  Vegetarian  Chicken  with  Chinese  Greens  —  6.60 

.ft  ®  (•  f  Spicy  Eggplant  and  Shredded  Pork  .  6.20 

ft  (ft  AS  ■?"  Eggplant  and  Sliced  Pork  in  Brown  Sauce  ...  6.20 

Bf  ft  Kau-Fu  (Vogotorlon  Dish) .  6.40 

/ft  A  AS  Shrimp  Eggs  and  Bean  Curd .  5.60 

ft  A  ft  *5  Salted  Vegetables  and  Bamboo  Shoots  .  6.60 

ft  ty  ft  H  Sauteed  Broccoli . 5.40 


ft  tt  4  >5  Sauteed  Fresh  Asparagus  (In  Sooson  Only)  . .  Soosonol 


A  La  Carte  Specials 


Saved  11:30  -5:00 

ft  M  +  Beef  with  Broccoli . 4.50 

W  ft  Ml  Pork  Szechuan  Style .  4.50 

*  ,ft  ft-  f]  if.  Szechuan  Shredded  Pork  (Spicy)  . 4.50 

*+  *y  +  *1  Seuteed  Shredded  Beef  (Spicy) .  4.60 

*  t  If  tt  T  Spiced  Diced  Chicken  . 4.60 

£  ft  ft  T  Diced  Chicken  In  Brown  Sauce . 4.65 

if  S  +  fl  #  Beef  with  Onions . 4.20 

ra  ft-  A  ft  1*1  Bee/  w/f/i  String  Beans .  4.50 

rtf-  ft-  A  AS  Szechuan  Bean  Curd .  4.30 

.ft  &  If  -f  Spicy  Eggplant  and  Shredded  Pork  . 4.30 

ft  It,  1 9  4  A  Dry  Sauteed  String  Beans .  4.30 

ft  tt  J|t  Sauteed  Spinach . 4.30 

ft  ty  4L  'S  Sauteed  Chinese  Greens . 4.30 

ft  IH  41  Moo-Shl  Pork  (2)  .  3.95 

ft  Siveef  and  Sour  Pork .  4.50 

Shredded  Pork  Stomach  (Spicy)  .  3.96 

*  Wi  tt  A  W  Vermicelli  and  Ground  Meat  (Spicy)  .  4.20 

Chou)  ‘Mdn  Chop  Suey 

Chicken  Chow  Mein  —  5.85  Chicken  Chop  Suey . 5.85 

Pork  Chow  Mein . 5.75  Pork  Chop  Suey . 5.75 

Beef  Chow  Mein . 5.85  Beef  Chop  Suey . 5.85 

Shrimp  Chow  Mein . 7.10  Shrimp  Chop  Suey . 7.10 


Jried  !Rice 


B-B-Q  Pork  Fried  Rice .  4.85 

Shrimp  Fried  Rice .  5.85 

Beet  Fried  Rice . 5.15 

Yang  Chou  Fried  Rice .  6.30 

Steamed  Rice  .  0.60 


=. 

ft 

4.80 

'^fl##ft  4.70 

* 

n 

ft 

5.70 

#&Jt]*f.ft  4.70 

ft  4.60 

**  .&  *  4.70 

4ft 

** 

ft 

4.70 

5.50 

41} 

ft 

4.70 

4-f*)  5.70 

±  *  %  ft 

4.70 

Shanghai  Dinner 

58. 95  Per  Person 

Soup 

Soup  0 1  tho  Day 
Appetizer 

Egg  Roll,  B-B-Q  Pork  and  Fried  Rico 
2  Tenons 

1.  Chicken  Chow  Mein 

2.  Sweet  and  Sour  Pork 

j  Tenons  Arid 

3.  Beef  with  Green  Pepper 
4  Tenons  Add 

4.  Seuteed  Shrimp 


Defcngese  Dinner 

S10.95  Per  Person 
Soup 

Soup  ol  tho  Day 

Egg  Roll,  Aromatic  Bool  ond  Frlod  Rico 
2  Tenons 

1.  Beel  with  Chine  Pees 

2.  Spicy  Diced  Chicken 

j  Tenons  Add 

3.  Shrimp  with  Tometo  Sauce 

4  Tenons  Add 

4.  Sweet  end  Sour  Pork 


★  HOT& SPICY 


6.20 

to 

u 

4.25 

6.25 

& 

4  3.65 

5.85 

» 

.50 

4.85 

toa-Mfrn- 

4.85 

*  iH  & 

4.25 

& 

tit. 

4.50 

& 

44 

0. 70 
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MANDARIN 

SHANGHAI  RESTAURANT 

UMSHJ: 


970  North  Broadway 
Mandarin  Plaza  No.  114 
Los  Angeles,  Calif.  90012 
Tel.  (213)  625-1195 

ORDERS  TO  TAKE  OUT 
OPEN  7  DAYS 


9-Cot  Appetizers 

W  Fried  Shrimp  . 4.95 

£  jO.  Spring  Rolls  (4)  . 3.65 

♦k  a  40  ft  Spare  Ribs  Shanghai  Style . 3.65 

A  it  Fried  Dumplings  (6) . 4.25 

JL  &  Steamed  Dumplings  (6)  . 4.25 

<!'  ft  fi.  Juicy  Shanghai  Steamed  Dumplings  . 4.25 

X.  H  8-3-0  Pork  . 0.00 

ty  ft  Deep  Fried  Fresh  Squid . 6.00 

£jr  £  £  Fried  Wonton . 4.45 

ift  ±  Fried  Oysters . 0.10 


Cold  Appetizers 


t  rt,  Vegetable  Duck  .  6.75 

ff  £  &  Jelly  Fish . 13-70 

2.  4  A  Smoked  Fish  .  5.70 

it  a.  H  fl  Chlng  King  Cured  Pork  .  0.40 

£  Reas!  Aromatic  Beef  Slices .  6.40 

£  &  K  Vegetable  Hem .  6.20 

0,  W/nod  Chicken  .  6.20 

6  JjE.  Pickled  Cabbage  (Spicy)  . 4.70 

i*  4f  ft  If  Shredded  Bean  Cake  and  Celery . 6.40 

11  *  4  Jf  Celery  . 4.70 

H  #  Chicken  Salad . 5.05 

£  tf  fl  Double  Combination  Plate .  10.45 

Jolly  Fish  Add  7.S0 

2.  4ft  U  Triple  Combination  . 15.50 

IJoUtS  Jolly  Fish  Add  7.50 

A  44  fl  Deluxe  Assorted  Cold  Cuts . 32.00 

ft  *  *.  44  ft  Assorted  Delicacy  Cold  Cuts  . 43.50 


'Earthem  (Pot 


rt  ft  ifi  Fish  Head  Earthem  Pot . Seasonal 

rt  ft  -*•  A.  Yellow  Fish  Earthem  Pot . Seasonal 

rt  ft  »  ft  Hi  Meat  Ball  Earthem  Pot  . 10.50 


v>  aft  J*  &  3(L  Assorted  Meat  and  Vegetable  Earthem  Pot  11.25 

*  ft  *  *  ff  . 11-7S 


Soup 

Shredded  Pork  with  Bean  Curd  Soup .  6.40 

*4  /£  $  Hot  end  Sour  Soup .  5.05 

®WO*t=fte.fc  Shrimp  or  Chicken  end  Sizzling  Rice  Soup  6. 70 
£fl  +  tfil  Three  Flavored  Dry  Bean  Cake  Soup  .  6.60 


4f  £  4]  4f  Pickled  Vegetable  and  Pork  Soup  .  5.20 

ft  )£.  4-  4c.  Seaweed  Egg  Flower  Soup .  5.95 

5  4J  S.  $  Crab  Meat  with  Asparagus .  7.20 

6  tt  ft  l&-  ftr  Ham  and  Winter  Melon  Soup  .  5.20 

=.  ft  ft  &  Three  Flavors  and  Sizzling  Rice  Soup .  7.40 

6  ££.41.9.41$  Salted  Meat,  Chinese  Greens  and 

Bean  Curd  Soup . 5.40 

£  £  ji.  45  $  Spinach  and  Bean  Curd  Soup  .  4.1 5 

f  t  ft  $  Wor  Wonton  Soup .  5.90 

H  Jf.  i  £  $  Diced  Chicken  and  Corn  Soup .  5.40 

•4  %  $  Bird’s  Nest  Soup  .  8.85 

£  4]  A  ft  $  Shark  Fin  with  Crab  Meat  Soup  .  26.00 

i TowC 

it.  IS  rt,  Peking  Duck  .  24.60 

4f  £■  rt  7ea  Smoked  Duck  (Hall) .  1 1.50 

4r  rt  rt  Crisp  Duck  (Halt) . JO. 80 

;U  r>  rt  House  Special  Chicken . 8.70 

★  £■  ft  rt  T  Spiced  Diced  Chicken  . 6.70 

£  rt  ft  T  Diced  Chicken  In  Brown  Sauce .  7.20 

★  A  ft  ft  T  Spicy  Diced  Chicken .  6.70 

f  4-  R  4  Sliced  Chicken  with  Bamboo  Shoots  and 

Black  Mushrooms .  7.70 

il«  a  f  tt  Shang-Kang  Chicken  (Chunks)  .  7.95 

★  ki  ft.  ft  )*,  Spicy  Chicken  In  Sour  Sauce  (Chunks)  .  7.95 

ft  )f  ft  C-  £  Chicken  and  Sizzling  Rice .  8. 70 

i  4  R  tf  Sauteed  Shredded  Chicken .  7.70 

■ft  4-  ft  Szechuan  Shredded  Chicken  .  7.70 


5ea  (Food 

Shrimp 


ft  #4-  «  Sauteed  Shrimp . 9.95 

*  ft  rt  *R  Shrimp  In  Tomato  Sauce . 9.95 

*?  ft.  K  Spiced  Shrimp  . 9.95 

vB  rt  «.  House  Special  Shrimp  . 9.95 

It  ft"  W  Shrimp  In  Black  Been  Sauce  . 9.95 

its  rt  ft  Shang-Yee  Shrimp  ISpIcy)  . 10.20 

-fr  ft  ft  Sweet  and  Sour  Shrimp . 9.95 

la  ft  ft  £>  £  Shrimp  and  Sizzling  Rice . 9.95 

•{T  J.  Jft  Shrimp  with  Snow  Peas  . 9.90 

*«<  8  4  9.  Stir  Fried  Whole  Shrimp  (Special  Salt)  . Jt.75 

g  ^  9  House  Special  Shrimp . 10.50 

It  ft  rt  ft  Shrimp  with  Black  Bean  Sauce . J0.05 


if  g.  <a  Steamed  Shrimp  with  Black  Been  Sauce  (in  Shall) 

10.05 


a  rt  ft  ft  Stir  Fried  Whole  Shrimp  (Special  Sail)  .  11. 95 

rt  «  ft  Shrimp  and  Kidneys .  8.35 

ft  ft.  «  It  Shrimp  and  Kidneys  with  Bean  Curd  Sheets..  8.35 

rt  4  fl  rtft  5#  Shrimp  with  Fresh  Asparagus .  9.25 


Fst 

4*-  A.  Fried  Yellow  Fish  Wrapped  in  Bean  Curd  Sheets 


(In Places). .  9.25 

5)  4fe  A  Golden  Fried  Yellow  Fish  (in  Places)  .  9.65 

A  &  tb  A  Roast  Cat  Fish  and  Garlic  (Whole) .  Seasonal 

*  -T-ft  4  C  )  Dfy  6ra/sed  Yellow  Fish  (Whole)  .  Seasonal 

#  ■£•',£  Fried  Yellow  Fish  (Wholo)  .  Seasonal 

rt  ft  A  floasl  Yellow  Fish  (Whole) .  Seasonal 

ft  i.  rt  A  Roasf  F/sh  and  Vermicelli  Pieces .  Seasonal 

ft.  Sfr  ft  .A  Yellow  Fish  Soup  with  Bean  Curd  .  Seasonal 

ft  iL  ft.  Steamed  Fish  (Wholo) .  Seasonal 

^  ft  ^  ft,  Swee!  and  Sour  F/sb  fW/io/o;  .  Seasonal 

3.  fa  ft,  A  F/sh  ®ean  Curd  lwhole) .  Seasonal 

rtA.Cft*--  *Wi)  Cal  F/sh .  SoMomU 

ftft.GfrS-' rttt)  Yellow  Fish .  Seasonal 

±  ft  A  4f  Sauteed  Fish  Fillets  (In  pieces) .  7.95 

ft  ft  .ft  ft  Delicious  Fish  Fillet  Szechuan  Style .  7.95 

ft  *t  ft.  *i  Boneless  Fish  Slice  In  Sweet  and  Sour  Sauce  8.85 

jp]  Braised  Fish  Tell  .  8.50 

Cra£  dr  Lobster 

it.  it  4]  B  Crab  In  Garlic  Black  Bean  Sauce .  17.00 

A  £■  ®  Crab  with  Green  Onions .  J7.00 

ft  rt  4)  S  Crab  In  Brown  Sauce  .  17.00 

*4k  a  «  V  Crab  with  Special  Salt .  17.00 

A  ft  rt  11  Dry  Braised  Lobster . Advanco  Order  Only 

-S-tfcftl f&lr )  Live  Lobster .  . Advanco  Order  Only 


Otfiers 

*  rt  A  ft  ft  ft  Double  Fried  Scallops  (Each)  .  2.20 

£  ft  W  FreshScallopswIth  Mushrooms 

and  Bamboo  Shoots .  11.70 

A  ft  ft  ft  Fresh  Scallops  In  Garlic  Sauce .  11.70 

★  ft  B  rt  K.  Pepper  Salt  Squid .  6.85 

rt  rt  rt  it  Deep  Fried  Fresh  Squid .  5.65 

ft  rt  rt  tt  Squid  in  Brown  Sauce  .  6.95 

★  «•  ft  rt  *t  Spicy  Squid  .  6.95 

A  A?  i.  *£  Oyster  with  Green  Onions .  6.50 

rt  «,  ±  Fried  Oysters . ..5.85 


6  rt  A  It  Steamed  King  Clams  .  Seasonal 

*  ft  #  ft-  Sea  Cucumbers  with  Shrimp  Eggs  .  12.25 

rt  rt  *4  ft-  Sea  Cucumbers .  12.35 

H,  A  4«  Mushrooms  with  Abalone .  17.60 

rt  ft  rt  Squid  and  Scallops  .  9.85 

rt  -=•  rt  Sauteed  Three  Flavors 

( Shrimp.  Abalone  and  Sea  Cucumber/ ...  1 1 .95 

S.  rt  ft  £■  Three  Flavors  and  Sizzling  Rice .  J0.50 

il  ft  «  rt  ft  #  Leeks  w/(h  Sbr/mp  Ba/-7eh .  9.95 

ft  3-  rt  Three  FlavorsSea  Food 

(Shrimp,  Scallops  end  Fish  Fillets)  ....  10.50 

fiS.  ft  rt  *•  ¥  4f  Squ/d  In  Sha-Cha  Sauce  on  Sizzling  Platter  ...  8.95 
05.  ft  ft  rt  Our  Special  Sea  Food  Volcano  on  Sizzling 

Platter  . 10.50 

«.ftrtJ£-ft  4f  Scallops  &  Beef  with  Sha-Cha  Sauce 
C  ft  fl  ft  fl  )  on  Sizzling  Platter . 10.25 

(Beef 

Hl  ft  ft  4)  Mongolian  Beef  .  6.90 

★  ML  A.  ft  4)  TangyBeet  .  8.70 

ft  rt  ft  4l  T  Diced  Beef  In  Brown  Sauce .  7.20 

rt  rt  ft  *5  Braised  Beef  Tendon .  7.90 

ft  -1  e  ft  41  Beef  with  Mushrooms  .  8.70 

-fr  4k  ft  41  Beef  with  Green  Peppers .  6.40 

M  3.  ft  4)  See/  w/fb  Snow  Peas .  7.60 

4f-  M  ft  4)  Beef  with  Broccoli .  6. 70 

£.  -ts  ft  4)  Beef  with  Chinese  Greens .  6.40 

♦  to  ft  41  Tomato  Beef .  6.40 

3.  K  ft  41  Beef  with  Bean  Curd  .  6.20 

★  ■*■  S  ft  4]  Curry  Beef .  6.40 

A  ft  4]  S//ced  See/  In  Oyster  Sauce  .  6.65 

4£  ft  4]  House  Special  Beef  .  7.70 

★  ft  rt  ft  41  kf:  Sauteed  Shredded  Beef  (Spicy) .  6.90 

rt  S  rtft  4)  Bee/  w/lb  Fresh  Asparagus .  8.05 

ft  S-  ft  41  Bee/  with  Onions .  6.40 

ift-  tf.  ft  4)  ft  Beef  with  Vermicelli .  6.40 

rt  *  ft  Beet  and  Scallops .  9.70 

tf.  t  -ff  #  Salted  Vegetable  end  BahYeh  .  7.60 


(Pork. 

*.  /fl  4)  Moo-Shl  Pork  (4)  . 

U  i  4)  becks  and  Shredded  Pork  . 

ft  41  If-  Shredded  Dry  Been  Cake  and  Pork 
X  rt  £  +  If  Three  Flavors  Bean  Curd  Strips  . . . 
A  If  4)  If  Szechuan  Shredded  Pork  (Spicy/  . . . 


★  HOTtSPICY 


66.  tti  a  *.  Hi  Salt  Bnked  Prawns  (Hot)  . 23.50 

67.  »  «  f  «  So/<  Bnked  Shrimps  w/Shells  (Hot)  ....  9.50 

68.  ^  4*  dk  Fried  Prawns  w/Walnuls in  Special  Sauce 

. . . . . 13.50 

69.  -o'  3$  SR  :4fl  *£  Crab  Meal  Sauteed  w/Egg  While  . 25.00 

70.  ;eL  Sauteed  Fresh  &  Dried  Squids  . 8.00 


71.  si  4ia  S4  it  Sauteed  Fresh  Squids  in  Black  Bean  Sauce 


. | . . . 8.00 

m  '  +■  A  m  Beef 

72.  t  #  !tt  #  Spare  Ribs  Peking  Style  . . 8.00 

73.  53.  Jit  S'  Spare  Ribs  w/Spicy  Salt  (Hot)  . 8.00 

74.  &  M  Wt  PanFriedPorkChop  . . ..,.8.50 

75.  si  rt~  *5  5$  P\  Pan  Fried  Pork  Chop  in  Black  Bean  Sauce 

. . . 8.50 

76.  .1*  '©  2*1  Sweel&SourPork  . . . . . .8.00 

77.  ^  SleamedMincedPorkw/SaltedFish  ...  8.50 

78.  CP  Jt-  4Sp  Sauteed  Fillet  of  Beef  (Chinese  Style)  ..  8.50 

79.  4-  45?  IS  SauleedShreddedBeefw/GreenOnion  8.50 

80.  at  4*  +  4SP  tS  Sauteed  Shredded  Beefw/Dried  Scallops  & 

PineNuls  . g.50 

81.  H  4-  4SP  Shredded  Beef  w/Spicy  Salt  (Hot)  . 8.50 

82.  SauleedShreddedBeefw/Preserved 

Vegetables  in  Crispy  Nest  . g.  00 

83.  9  it*  4-  13-  *  Beef  Short  Ribsw/BlackPepper  . 20.00 

84.  A  4ft  fcJr  4-  A  SauteedBeefw/FlourCrispy  . 8.50 

85.  »  4-  *  MongolianBeef(Hot)  . 8.50 

$&  '  T&  '  Poultry 

86.  ■£  **  4  »  RoastedChicken 


(Whole)  i.°,  28.00  (Half)  *?  9.00 


87.  *  I*  JH  #a  Spicy Chickenw/TenderGreens  . 8.50 

88.  4*  lx  »  4  Chickenw/HolPepperfHol)  . 8.50 

89.  SR  £.  Bi  »  Sizzling  Chicken  in  BlackBean  Sauce  8.50 

90.  ®  TRf  ^  ChickeninLemon Sauce  . 8.50 

91.  Jft  *  2*  »  T  SauleedDicedChickenw/CashewNiils  8.50 

92.  «  1*  #  T  KungPaoChicken(Hot)  . 8.50 

93.  1  »  SteamedChickenw/VirgmiaHam 


. (Half)*?.  23.00 

94.  ?  fcJf  *6  Tit  SmleedSquabFiUelwfFungus&Tender 

Givens . (Whole)  qp,  16.00 

95.  $x  ift  #L  4lj  Roasted  Squab  . (Whole) &?  22.00 

96.  *.  TSr  Braised  Duckw/Seafood& Vegetables 

. (Whole)  up.  27.00  (Half)  -t- p.  24.00 

97.  Si  JS.  kk  2t  SauteedDuckMcalwfPineapplc  . 8.50 


CZat/  Pot  Dish 


98.  |5.  jg,  jjt  ^  tjg  Special  Spare  Ribs  (Wu  Shi  Style)  . 9.00 

99.  M-  Sizzling  Chicken  in  Black  Pepper  Sauce 


100.  :J1  iF  Braised  Mixed  Vegetable  . 7.50 

202.  M.  i  $2;  St  Braised  Oyslerw/Ginger& Green  Onion 

. . y.^.... . .  8.50 

202.  7>t  Eggplant w/Minced PorkinHot Sauce  7.50 

203.  $x  52£  Sfe  Braised  RockCod  . . 7.5n 

204.  Minced  Pork  &Tofu  w/Salted  Fish  . 7.. 

205.  4 iR^fc  Shriiups&Vennicelliw/ShrimpRoe  9.50 


106.  «  2  w  M  ii  ChineseBroccoUw/Oyster Sauce  . 7.50 

207.  JR  2tt  S  3F  Braised  Assorted  Vegetables  . 7.50 

108.  W  m  X  a  Seasonal  Vegetablesw/CrabMeat  . 8.50 

209.  Seasonal  Vegetables  w/Virginia  Ham  ..  8.00 

110.  dt  5 s  S  W  SeasonalVegetablesw/BlackMushmoin  800 

111.  SR  4&  *2  BE  3.  X  Sizzling  Gred& Bell  Pepper  w/Eggplant 


IS  Tofuw/Minced  Pork  in  Chili  Sauce  ....  759 

23  Pan  Fried  Minced  Tofu  'Pei  Par1  Style  s.00 

i  IS  SleamedTofiw/Shrinrpmeal  . 7.50 

23  BraisedTqfuw/Vegetabtes  . 7.00 

.  23  DeepFriedCrispyTofu  . 6.00 


225.  S.  23  BraisedTqfuw/Vegetables  . 7.0 

226.  A?  2£  3L  23  DeepFriedCrispyTofu  . 6.0 

0.  Noodles  &  Rice 

117.  -t-vsTr&im.tktA  FriedRicew/Dried Scallop,  Egg  White 

&Cilanlro  . . 22. 

118.  4S  *  **  tf  Fook Kin  Fried  Rice  . 22. 

229.  fct  Jft  4*  2;^  CR  Fried  Ricew/DicedChicken&  Salted  Fish 


120.  a  m  &  U 

121.  ±  A  tf 

222.  *  ^  tti 

223. 

224. 

225.  *  H  Si 

226.  ai  jg.  SS 

227.  J.  9H  23-  -fi-  ^ 

128.  4^  K  4-  *  2dr  3K 

o  o 

229.  2$  3.  Vk  ?|< 

230.  ®  t  X  ft 
232.  a#  ^  -te] 


Yang  Chow  Fried  Rice  . . 7 

Fned  Rice  w/Minced  Betf  . 7  00 

Fried  Ricew/Two  Flavors  . 10.00 

BraisedE-FuNoodlesw/CrabMeat  ....  8.00 

Pan  FriedNoodles  w/Beefin 

Black  Pepper  Sauce  . 8.00 

PanFriedNoodlesw/Seafbod  . 9? 

FriedNoodlesw/SupremeSoyaSauce  .  7.00 
Chow  Fun  Singapore  Style 

(RiceNoodles)  . 8.00 

Pan  Fried  Vermicelli  w/Minced  Beef& 
PresemedVegelable  . 8.00 

1  SI  Dessert 

Special  Dessert  of  the  Day  (Per  Person)  1.00 

Sesame  Balls  (5 Pcs.)  .  5.0. 5.00 

Fresh  Fruit  Pudding  (Per  Person)  sm.  2.50 


£  8 


Business  Hour : 

Mon  -  Friday  Sat,  Sun  &  Holiday 

11‘OOo.m.— 2=30pim.  1 0:00o.m.-2!30ptm. 

5=00  p.m.— 9'30pim.  5=00  p.m.— 9:30p  m. 

Lunch  time  have  Dim  Sum  Supply  for  every  day. 

&  e 

Tel:  (415)387-8338 
Fax:  (415)387-1760 

6255  GEARY  BLVD.  (NEAR  27TH  AVE.) 
SAN  FRANCISCO,  CA  94121 


Lunch  Special 
A 

f 7.00 

1.  Soup  Of  The  Day 

2.  Barbecued  Spare  Ribs 

3.  Sauteed  Seafood  in  Black  Bean  Sauce 
4.  Yang  Chow  Fried  Rice 
5.  Dessert 

B 

$6.50 

1.  Soup  Of  The  Day 
2.  Egg  Rolls 
3.  Mongolian  Beef 
4.  Yang  Chow  Fried  Rice 
5.  Dessert 

c 

$6.00 

1.  Soup  Of  The  Day 
2.  Fried  Won  Ton 

3.  Chicken  w/Vegetables 

4.  Yang  Chow  Fried  Rice 

5.  Dessert 


Appetizers 

1.  Off  85  Jjf  SJ  Special  Assorted  Appetizers  . 13.00 

2.  ik  e&  In  BarbecuedCowbination  . 12.00 

3.  it  W  W  SI  Cold  Chicken  in  Wine  Sauce  . 6.50 

4.  Ifr  iii  Sliced  Cold  Pork  Shank  . . 6.50 

5.  JU  #  +  Sliced  Cold  BeefTendons  . . 6.50 

6.  ?  it  5  #  Jelly  Fish  . 6.50 

7.  2I£  A  tft  ffc  RoastedDuck  . .6.50 

8.  &  rh  ■*.  ik.  Barbecued  Pork  . 6.50 

9.  ^  tk  Hi  ft  Barbecued  Spare  Ribs  . 6.50 

10.  -'v-  jh  &  JapansseSmallOctopus  . . 6.50 

11.  dt  3:  Ft  A  ffe  PekirsgDuck  . (Whole)* p.23.00 

12.  ^  ft  f-  Ift  SesameChicken  Salad  . 9.00 

13.  rz.  Crab  Meat  WonTonwithCheese  . 8.00 

14.  5 £  ft  AL  &  tft  Deep  Fried  Shrimps  . 8.00 

15.  St  )t  9L  &  MincedSquabwithLeltuce  . . 11.00 

16.  -4  It  if  4S  E  Deep  Fried  Seafood  in  Crispy  Nest  ...  12.00 

17.  fti-  P?  &  FriedWonTon  . 6.00 

18.  AS  A  ^  Q  Egg  Rolls  . ........ . 6.00 

-:!>  Jfc  £1  Soup 

19.  A  H.  *4  «S Soup  Of  Vie  Day  . 9.00 

20.  ^  is  Sft  4  i-k  Straw  Mushroom  &  Sliced  Chicken  Soup 

. . . Ilj . . 7.50 

21.  3rSt;§tS|S.,®nfr  SeaweedSoupw/Seafood&Tofu  . 7.50 

22.  4*  g.  -.-3s  WonTonSoup  . 6.50 

23.  g£  Jfc  i-k  Hot  &  Sour  Soup  . 6.50 

24.  4.  p-  it  Jt  Dried  Scallop  Soup  w/Bamboo  Shoot  ..  9.00 

25.  tf  <£  A  JJ.  Seafood Soupw/Bamboo Pith  . 9.00 

26.  ®  4^  A  &  Minced  Beef Soupw/Egg  While  . 7.50 

27.  #  A  JS.  Jt  SvxetComSoupw/CrabMeat  . .-.  7.50 

28.  ^  A  t  1  FishMsnuSoupw/CrabMeat  . 8.50 

29.  HAS.  Dried  Scallop  Soup  w/Chinese  Chive 

&  Tofu  . . . . . 7.50 

#-  i®  Si 

Shark's  Fin  &  Abalone 

30.  ip.  ik  Sfe  $5  Braised  Superior  Sharks  Fin  Soup  w/ 


BroumSauce  . (Per  Person) 35.00 

31.  •:-&  *.  Sfc  J5  Superior  Sharks  Fin  Soup 

. (Per  Person)  *Ul35.00 

32.  iS  W-  33!  ShnrksFinSoupw/ShreddedChicken 

(Per Person)  . (Per  Person)  qi±14.00 

33.  'P-  *3.  A  S3  SharksFinSoupw/CrabMeal 

. (Per  Person) &P15.00 


34.  f  HSltoo  BraisedWholeAbalonew/  ^|B 

Oyster  Sauce  . Seasonal 

35.  SR  44  Sfe  A-  Braised  Sliced  Abalonew/Fish  Maw  30.00 

36.  }&  4.4  «fe  7f  BraisedSlicedAbalonewfTender Greens 

MMH . 25.00 

37.  &  V\  Sfe  A-  BraisedSlicedAbalonew/SeaCucuiiiber 

. . 30.00 

38.  Hi  -4-  Braised  Sea  Cucumberw/Shriinp  Roe  13.00 

39.  3S  t$c  it$£&4F  BraisedSeaCucumberw/BlackMushroom 

&TenderGreens  . 23.00 

^  W.  Seafood 

40.  ^  Is-  *1  SleamedLobslerinGarlic Sauce  ....SaKora5 

42.  -t  Sri  BakedLobslerinSupremeBroth  ....  Soisoti^ 

42.  :'tfl  r$i  A.  ^  Baked  Crab  (Hunan  Style)  (Hot)  ...  Sensoiml 

43.  ih  't~  A  U  *£  Crab  &  Vermicelli  in  Chili  Sauce  ^ 

in  Clay  Pot  . Seasonal 

44.  tik  -5-  -A  ^  BakedCrabw/Vennicelli&  ^ 

Shrimp  Roe  . Sertsoiid 

45.  IS  £2  ns  SleamedCrabinChineseWineSauce  ^ 

. Smsrau 

46.  "T-  &  *iL  4!)  Deep  Fried  Sole  . SosotiHJ 

47.  ft  l£  ££  4!)  Steamed  Sole  . SaisoWS 

48.  ft  ^  4t)  SR  SauteedFillel  of  Sole  6f  Deep  Fried  ^ 

Bones . Seasossal 

4S.  ft  ^  Steamed RockCod  . Warn! 

50.  S'  ^  SteamedBlackHeadFish  . SamaU 

52.  ai  7+  St  ^  Steamed  Cal  Fish  in  Black  Bean  Sauce 

. 

52.  •;*  •:$  Deep  Fried  Cat  Fish  . Samrl3 

53.  &  ir)  &  *4  ParBoiledGeoduck  . Senswazl 

54.  .2L  Wp  ^  Si.  ^  Deep  Fried  Fillet  of  Rock  Cod  in  Sweet 

&  Sour  Sauce  . '8.50 

55.  fa  Sauteed  Fillet  of  Rock  Cod  in  Black  Bean 

Sauce  . 8  50 

56.  s)L  rf  ^  ik  H  SleamedOyslerinBlackBeanSauce  ..9.00 

57.  B  ^  1  Deep  Fried  Oyster  . 8.50 

58.  IS  4ft  fcjr  3^.  tJi  SauteedClamsinBlackBeanSauce  ....8.00 

59.  Sauteed  Scallops  wfDricd  Scallops  & 

PineNuls  . 12.50 

80.  )\\  #  t%  it  SauteedConchinChiliBeanSauce(Hol) 

. . . 25.00 

62.  :.z.  VL  H  Sauteed  Conch  &  Scallops  . 25.00 

62.  3S  )&  t%  A-  Sauteed CondnufTender Greens  . 22.50 

63  :.Z  *.  Hi.  Sfc  SauleedCrystalPrawns  . 14.50 

64.  IVt  in  Of  tlk  $£.  Sauteed  Prawnsw/Crispy  Fried  Milk  13.50 

65.  m  jl|  4|  1=  Sauteed  Shrimps  Szechuan  Style(Hol) 

. 12.50 


Dim  Sum  Lunch  'L-' 


Lunch  Special 


Served  w/  Soup  of  the  day.  Appetizers.  Fried  or  Steamed  Rice 


....  1.20 

ft 

tit 

ft 

XL 

ft 

. 1.85 

a. 

ft 

CHIU  CHOW  STYLE  DUMPLING  (4)  .... 
PAN  FRIED  CHIVES  DUMPLING  (1) - 

DEEP  FRIED  MEAT  DUMPLING  (4)  - 

. 1.85 

to 

% 

£4 

JL 

ft 
it  ft 

$i 

tit 

ft 

ft 

A 

JL  fk 

Jft 

SUGAR  CANE  PUDDING  (3) . 

. 1.20 

. 1.85 

W 

& 

& 

4 

fid 

& 

. 1.85 

ft 

1*1 

fife 

ft 

If 

fife 

SWEET  RICE  IN  LOUTS  LEAF  (3) . 

. 1.85 

ft 

ft- 

JL  Hi 

fid 

fife 

BAKED  EGG  YOLK  BUN  (3) . 

. 1.20 

Si 

ft 

fin 

JL  tit 

fife 

fife 

STEAM  EGG  CUSTARD  BUN  (3)  . 

. 1.85 

ft 

is  i 

fife 

Noodle  Soup  ?§  M 


SHRIMP  W/WONTON  SOUP  . 4.50 

DUMPLING  IN  SOUP . 4.50 

SHRIMP  W/WINTON  NOODLE  IN  SOUP . 4.50 

SHRIMP  WONTON  RICE  NOODLE  SOUP  ....  4.50 

SPECIAL  COMBO  SOUP  NOODLES  . 6.25 

SOUPNOODLEW/  EGG  FLOWER  . 4.50 

SEAFOOD  NOODLE . 6.25 


H  XL  £  &  $ 

±  ft  *-  « 
xl  3$.  t  &  a 

*>  a 

k.  ffi  ft 

tit  M-  ft  ft 


1  CHICKEN  W/  CASHEW  NUT  . 

2  KUNG  PAO  CHICKEN  . 

3  CHICKEN  W/  VEGETABLE . 

4  DAI  CHEN  CHICKEN  . 

5  GENERAL  CHICKEN  . 

6  HUNAN  CHICKEN . 

7  CHICKEN  W /  BLACK  BEAN  SAUCE 

8  LEMON  CHICKEN  . 

9  CRISPY  CHICKEN  W /  SESAME 

10  TERIYAKI  CHICKEN  . 

11  GARLIC  CHICKEN  . 

12  EGGPLANT  W/  CHICKEN  . 

13  SWEET  &  SOUR  CHICKEN  OR  PORK  .. 

14  BEEF  W/  BROCCOLI  . 

15  STRING  BEAN  BEEF  XVI  GARLIC  SAUCE 

16  MONGOLIAN  BEEF  OR  CHICKEN  . 

17  BEEF  W/ TOFU  . 

18  OYSTER  SAUCE  BEEF . 

19  HOT  SPICY  BEAN  CURD . 

20  MIXED  VEGETABLE  . 

21  B.B.Q.  PORK  W/  SNOW  PEAS  . 

22  SWEET  &  SOUR  PRAWNS . 

23  jr  SZECHUAN  PRAWNS  . 

24  KUNG  PAO  SHRIMP . 

25  PRAWNS  W /  VEGETABLE . 

26  PRAWNS  W /  BLACK  BEAN  SAUCE  . 

27  WALNUT  PRAWN . 

28  PRAWNS  W/  HOT  GARLIC  SAUCE  . 

29  MANGO  SHRIMP . 

30  PRAWNS  W /  SNOW  PEA  . 

31  PRAWNS  IN  LOBSTER  SAUCE  . 

32  PRAWNS  W/  BOUBLE  MUSHROOM  . 


Chef  Special 


Fried  Rice  &  Chow  Mein 


CHICKEN,  BEEF  OR  ROAST  PORK  FRIED  RICE  .  .4.75  fid  ’  ft  ’ 

PRAWNS  FRIED  RICE  . 5.50  XL  ty  fe 

HOUSE  COMBO  FRIED  RICE  . 5.50  IQ  *>'  fo 

STEAMED  RICE  (PER  PERSON)  . 1.00  6  fit 

CHICKEN,  BEEF,  OR 

ROAST  PORK  CHOW  MEIN  . 4.75  fid  •  ft  »  SLtiWft 

PRAWNS  CHOW  MEIN  . 5.50  XL  ft 

VEGETABLE  CHOW  MEIN  . 4.75 

COMBINATION  CHOW  MEIN . 5.50  48  Mf-  fy  ft 

TOMATO  BEEF  CHOW  MEIN  . 4.75  &  &  ft  ft 

BEEF  CHOW  FUN  . 5.50  ft  *>'  ft 

BEEF  CHOW  FUN  W /  BLACK  BEAN  SAUCE  . .  5.50  &  >t  ft  i=T 

RICE  NOODLE  SINGAPORE  STYLE . 5.50  £  ;Vt|  A  # 


1  HOT  SPICY  CHICKEN  WINGS  . 

2  jr  SZECHUAN  BEEF  . 

3  LEMON  GRASS  PORK  CHOP  .. 

4  SPARERIBS  IN  ORANGE  SAUCE 

5  SALT  &  PEPPER  PRAWNS  . 

6  DRY-FRIED  STRING  BEANS  .... 

7  jr  ORANGE  BEEF . 

8  SWEET  &  SOUR  BEEF . 

9  GENERAL  CHICKEN  . 

10  EGGPLANT W/ CHICKEN  . 

1 1  SPECIAL  CRISPY  SKIN  CHICKEN(HALF)  . . 

12  WALNUT  PRAWNS 

13  HAPPY  FAMILY  . . 


>»  HOT  &  SPICY 


*  HOT  &  SPICY 
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CHINESE  RESTAURANT  k  DIM  SUM 
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Tel:  510-883-9788 
Fax:  510-883-9082 


2156  University  Avenue 
Berkeley,  CA  94704 


The  Szechuan  Dinner 


Mu  Shu  *81 


Seafood  S  #  S 


The  Yangchow  Dinner 

m  in  <§  w 


Scr\icc  for  two 


Service  for  two 


BAMBOO  SKEWERED  STEAK 
&  SPRING  ROLL 
HOT  &  SOUR  SOUP 
KUNGPAO  CHICKEN 
SWEET &  SOUR PORK 
PORK  FRIED  RICE 


FRIEDSHRIMP  & 
BARBECUED  SPARERIBS 
WONTON  SOUP 

ar  RAWNS  WITH  HOT  PEPPER 
MONGOLIAN  LAMB 
PORK  FRIED  RICE 


Service  for  Ihrcc  odd:  Service  for  three  add: 

VEGETABLE  COMBINATION  >•  SHREDDED  PORK  W /  GARLIC  SAUCE 

Service  for  four  add:  Service  for  four  add: 

MONGOLIAN  BEEF  SIZZLING  BEEF  PLATE 

Service  for  five  add:  Service  for  five  odd: 

MU  SHU  PORK  ^  SCALLOPS  IN  GARLIC  &  GINGER  SAUCE 

Servcic  for  six  add:  Servcic  for  six  add: 

CHUNG  KING  PRAWNS  LEMON  CHICKEN 

COOKIES  &  TEA  COOKIES  &  TEA 

7.95  PER  PERSON  9.25  PER  PERSON 


Appetizers  ^ 


1  FRIED  WONTON  (12)  . 2.50  t  ft 

2  SPRING  ROLLS  (4)  . 3.25  4  & 

3  POT  STICKER  (6) . 4.50  fli 

4  FRIED  CRAB-CHEESE  PUFFS  (8) . 4.50  ft  3?  A 

5  FRIED  CHICKEN  WING  (8)  . 4.50  ft  #  ft 

6  HONEY  B.B.Q.  PORK  . 4.95  A.  % 

7  FRIED  PRAWNS  (6)  . 4.95  ft  « 

8  FRIED  CALAMARI  . 4.95  ft  fct 

9  CHICKEN  SALAD  . 5.25  #  r)'  ft 

10  PRAWNS  SALAD . 6.50  *ft  if  ft 

11  ASSORTED  APPETIZERS  (FOR  2)  . 7.95  fa  4/f  & 


Combination  of  egg  rolls,  fried  ribs,  fried  Kings,  fried  prawns  &  crab 
cheese  puffs 

soup  ft  i) 

S  M  L 

1  HOT  AND  SOUR  SOUP  . 4.50  5.95  7.50  til  ft  -ft 

2  SIZZLING  RICE  SOUP . 4.50  5.95  7.50  48J  C,  # 

3  WONTON  SOUP . 4.50  5.95  7.50  ft  ft 

4  WOR  WONTON  SOUP  . 5.25  6.95  8.25  $  t  ft 

5  WESTLAKE  MINCED  BEEF  SOUP  .4.50  5.95  7.50  flj  $  ft  ft  Jfe 

6  SEAFOOD  SPECIAL  SOUP  . 4.50  5.95  7.50  it  3-  /$  -ft 

6  CHICKEN  CORN  SOUP . 4.50  5.95  7.50  4ft  if  ft 

7  DRIED  SCALLOPS  SOUP  . 6.25  7.95  10.25  £ 


1 

MU  SHU  VEGETABLE . 

. 5.50 

it. 

ft 
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MU  SHU  PORK . 

. 5.95 

ft- 
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fti 
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MU  SHU  CHICKEN  . 

. 6.25 

ft 
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MU  SHU  BEEF  . 

. 6.25 

ft- 

* 

5 

MU  SHU  PRAWNS  . 

. . . 7.25 

ft- 

m 

m. 

Pork  ?§  @1 

1  SWEET  &  SOUR  PORK . 5.95  -itf  fit  ft] 

2  PEKING  SPARERIBS  . 5.95  $  A  # 

3  SPICY  HOT  &  SALTED  PORK  CHOP  .  5.95  4k  g  I*]  # 

4  *  SPICY  SHREDDED  PORK . 5.95  ft  ft]  ft 

5  *  SHREDDED  PORK  WITH  DRY  TOFU . 5.95  ft  ft  ft]  ft 


1  PRAWNS  W/ SNOW  PEA  . ...8.25  t  3-  *?i 

2  CASHEW  PRAWNS . 8.25  &  ft  % 

3  KUNG  PAO  PRAWNS  . 8.25  £  ft 

4  MANDARIN  STYLE  PRAWNS  . . . 8.25  ft  X 

5  Jr  PRAWNS  W /  BLACK  BEAN  SAUCE . 8.25  &  >t 

6  SWEET  &  SOUR  PRAWNS . 8.25  #  fit 

7  PRAWNS  W/ HOT  SPICY  SAUCE  . 8.25  ft  % 

8  PRAWNS  IN  HOT  GARLIC  SAUCE  . 8.25  ,®.  £ 

9  PRAWNS  W/ VEGETABLE . 8.25  ft  & 

10  MANGO  PRAWNS . 8.25  £  ft 

11  PRAWNS  IN  LOBSTER  SAUCE . 8.25  ft 

12  PRINCESS  PRAWNS . 8.25  ft  -ft 

13  *  MANDARIN  CALAMARI  . 8.25  ft  X 

14  jr  SCALLOP  W/ GREEN  VEGETABLE  . 8.95  i?  .*&  ft 

15  HAPPY  FAMILY  (SEAFOOD  DELUXE) . 8.95  ft 


Chicken  It  M 

1  CHICKEN  W /  CASHEW  NUTS  OR  ALMOND  . .  6.95  ft  /  ft  ft  4ft 


2  KUNG  PAO  CHICKEN . 6.95  ft  ft  4ft 

3  *  CHICKEW/  MIXED  VEGETABLE . 6.95  ft  ft  4ft 

4  SWEET  &  SOUR  CHICKEN  . 6.95  #  fit  4ft 

5  HUNAN  CHICKEN . 6.95  $  ft  4(t 

6  ^  TA-CHIEN  CHICKEN  . 6.95  ft  -ft  4ft 

7  ^  GENERAL  CHICKEN  . 6.95  ft.  ft  ft  4ft 

8  *  CHICKEN  W/ BLACK  BEAN  SAUCE  . 6.95  &  >ft  4ft 

9  LEMON  CHICKEN  BREAST  . 6.95  ft  ft  4ft 

10  CRISPY  CHICKEN  W/ SESAME . 6.95  £  ft.  4ft 

11  TERIYAKI  CHICKEN  . 6.95  $  >ft  4ft 

12  GARLIC  CHICKEN  . 6.95  ft  if.  4ft 

13  CHICKEN  W/ EGGPLANT  . 6.95  -ft  4ft 

14  CHICKEN  W /  FRESH  MUSHROOM  . 6.95  fe  ft  4ft 

15  CHICKEN  WITH  SNOW  PEAS . 6.95  ■%'  3.  4ft 

16  MANGO  CHICKEN  . 6.95  £  ft  |ft 


Vegetables  &  Tofu 


1  VEGETABLE  DELUXE  . .  5.75  ft  ft 

FRESH  MUSHROOM,  SNOW  PEAS, 

2  CHINESE  MUSHROOM  . 5.75  ft  =. 

3  ^  SPICY  EGG  PLANT  W/ HOT  GARLIC  SAUCE  .  5.75  ,& 

4  HOT  SPICY  TOFU  . 5.75  fa  3. 

5  SAUTEED  SEASON  GREEN  . 5.75  if[  '  ft  B* 

6  DRY  FRIED  STRING  BEANS . 5.75  ft  &  B9  ^ 

7  ^  FAMILY  STYLE  TOFU  . 5.75  ft  ft  3. 

8  BRAISED  BEAN  CURD  . 5.75  *x  %  J. 

9  BLACK  MUSHROOM  W/ 

CHINESE  VEGETABLE  . 5.75  4.  tf  £  £ 

10  BORCCOLIW/GARUC  SAUCE  . 5.75  ,&  £  ft  £ 


Beef  ^  S  a 


1  MONGOLIAN  BEEF  . 6.95  ft  ft  ft  |t] 

2  SZECHUAN  BEEF  . 6.90  ra  ;i|  ft  ft] 

3  BEEFW/ CHINESE  MUSHROOM  & 

BAMBOO  SHOOTS  . 6.95  ft  ft  ft] 

4  GINGER  BEEF  . 6.95  #  ft  ft] 

5  BEEFW/ BROCCOLI . 6.95  ft  jjfj  ft  ft] 

6  BEEFW/ TOFU . 6.95  jj.  $  ft  ft] 

7  BEEF  WITH  TOMATO . 6.95  £  £  ft  ft] 

8  BEEFW/ OYSTER  SAUCE  . 6.95  ft  ft  ft] 

9  BEEFW/  CHINESE  VEGETABLE  . 6.95  ft  £  ft  ft] 

10  ORANGE  BEEF . 6.95  £  ft  ft] 

11  GREEN  PEPPER  BEEF  . 6.95  ft  4k  ft  ft] 


Special  Sizzling  Plate 


DELIGHT  OF  THREE . 8.95  $  fe  =.  ft 

Beef,  chicken,  and  shrimps  with  sleectcd  Chinese  vegetable,  you 
Kill  enjoy  the  aroma  and  the  hot  sizzling  taste. 

SCALLOPS  DELUXE . 8.95  $  fe  ft 

Scallops,  Shrimps,  Mushroom,  Snow  Peas,  and  Other  ligetables 

SHRIMP  DELUXE  . 8.95  $  4k  *fl 

Shrimp  wit  hour  chef  s  special  sauce  poured  over  hot  sizzling  rice 

CHICKEN  DELUXE . 8.25  &  4H 

Chicken  Kith  black  bean  sauce  poured  over  hot  sizzling  rice. 

SIZZLING  BEEF  . 8.25  4ft  fSL  ft  ft 

SIZZLING  SEAFOOD  COMBINATION . 8.95  i|  Jf  «  £ 

(Spicy  Tomato  sauce) 


*  HOT  &  SPICY 


HOT  &  SPICY 


*  HOT  &  SPICY 


a*  9*  at  ft  46  3S 


BANQUET  FUNCTION 


[  S®®P.*81S)8¥II1  ] 

Kj  4  ti *«  4 154  *  j- 
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1.  g2ffi®Bffi«£*®fe!HZ;3#K 
«»8t^B«15%*rJD  ■ 

2.  SBE#@Wg«0S!sSSZ.*  • 

3.  mmmm  •  asf-p-i!®%sfjo«H»  ■ 

4  K?a«siaB7E*}jf}oas  • 

5.  si*;B*igii5:^e»a}ff}D@*  ■ 

6.  USSSglS*  (^StSfiS)  SBA3S  • 

7.  SSSfMSBtlZitS  - 

8.  SSrtfflBBSiiM  : 


AWT 

it *■**.#  • 


*.**£■ -Hit  i  a  3-*t& 
jLj&W  w*  » 


Ktet  dffi&mt 


BUSINESS  HOUR 

Mon.  -Thur.:  Lunch  10:30- 3:00  •  Dinner  3:00-10:00 
Friday:  Lunch  10:30-3:00*  Dinner  3:00-10:30 

Sat.  &  Sun.:  Lunch  9:00-3:00  •  Dinner  3:00- 10:30 


o  //fjjfojt  26/ 

fine  Dining  &  Bonquel 


261  S.  Mission  Dr. 

San  Gabriel,  CA  91 776 
Tel:  626.588.1 666 
Fax:  626.588.2526 
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•  Wedding  -  Birthday  -  Seminar  -  Social 
Events  -  Graduation  -  Baby  Shower. 

Hg 

•  Imperial  Palace  Banquet  Room 

(200-280  Guests) 

•  Champagne  Ballroom  (80- 1 50  Guests) 

8IStiAS8§ 

°  Napa  V.I.P.  Room  (10-20  Guests) 

Cl  §>  Si  M  M 

•  Bordeaux  V.I.P.  Room  (10-12  Guests) 

mmm 

•  Club  House  V.I.P.  ( 1 0-40  Guests) 


BUSINESS  HOUR 

Mon -Thur:  Lunch  10:30  am -3:00  pm*  Dinner  5:30  pm  -  10:00  pm 
Friday.  Lunch  1 0:30  am  -  3:00  pm  •  Dinner  5:30  pm  - 1 0:30  pm 
Sal  &  Sun:  Lunch  9:00  am  -  3:00  pm  •  Dinner  5:30  pm  - 1 0:30  pm 

st:***************************** 


SPECIAL  REQUEST 

•  Audio  -  Visual  (Equipment  Available) 

•  Sport  Channel  (Available) 

•  Dance  Floor  (Available) 

•  A  10%  Non  Refundable  Deposit  of 
Estimated  Banquet 

•  1 5%  Gratuity  &  Legal  Sale  Tax  will  be  add 
to  price 

•  No  Check  Accepted 


[  s*.  -g 

$468.00  Per  Table  for  10  Persons  $568.00  Per  Table /or  10  Persons 

+®#&  (#/$«  +  « D 


5#  iS.  -#■  3K  Si  (SL  *  A  Sfe£) 

Barbecued  Meat  Combination  wl  Suckling  Pig 

3L  M  m  (#  i&  iw  ^  i  «s) 

Sauteed  Carol  Clam  &  Fresh  Scallop 
w/  Green  Vegetable 

j*  ^  ( <§-  ?£  m  &  m  *) 

Deep-Fried  Shrimp  Colloid  Balls  &  Seafood  Rolls 

M  :M  £  3.  ft  (SI  ilif 

Shark's  Fin  Soup  wl  Assorted  Seafood  &  Conpoy 

II  JSL  4-  J.  ?#■  (It  *S  30.  «q 

Braised  Fresh  Lobster  in/  Ginger  6?  Scallion 

=fl  >r  >r  tt  (£  ®&  *■) 

Braised  Sliced  Abalone  in/  Seasonal  Green  Vegetable 

(tip  sr  3f  *  g*  **) 

Marinated  Chicken  w/  Homemade  Soys  Sauce 

4-  4-  -:fr  S.  f£  (=*  m  *  -h  «¥  ) 

Steamed  Fresh  Live  Fish 

^.^4-W.Hk  mm&tsd 

Fried  Rice  wl  Diced  Assorted  Meat  &  Shrimps 

tf?  m  iPO 

Deep  Fried  Crispy  Dumplings 

■§•  4-  -;fr  iM.  (•§•  &  5te  m.  &  s.  *» 

Sweetened  Red  Bean  Cream  in/  Dried 
Lily  &  Lotus  Seeds 

/K  ,$£  gfc  '<£,  (A  It  35  Si  «0 

Smeetened  Tinms  Chinese  Pastries 


fcc  iE  #-  ifi.  ^  (A  |x  MA5L5S  It) 

Barbecued  Sliced  Suckling  Pig 

55.  3.  (IS  4±  Ja  ^  25  & 

Sauteed  Asparagus  &  Straw  Mushroom  Topped  w/  Conpoy 

JSL  55.  (&  »*r*r  a.  ^ ) 

Stir-Fried  Seasonal  Green  Vegetable  topped 
in/  Shrimps  &  Sliced  Chicken 

Jf<L  •;«-  Si  ^  (fcc  *&  M.  £.  St) 

Braised  Shark's  Fin  Soup  w/  Supreme  Assorted  Seafood 

II  4-  B£  n 

Baked  Fresh  Lobster  u>/  Supreme  Stock 

^  tiff  A.  (S|  3£  dt  5S  £&  #) 

Braised  Sliced  Abalone  in/  Black  Mushroom 
&  Green  Vegetable 

*M  M  #  “It  (tip  ir  —  o°o  5ft) 

Roasted  Crispy  Chicken  in/  preserved  Taro  Curd  Sauce 

t£  (sfr  &  ) 

Steamed  Fresh  Live  Fish 

H  4.  &  (ft  •;+  &  nft  sft  **  is) 

Fried  Rice  in/  Diced  Chicken  &  Octopus  in 
Abalone  Gravy 

«**■£*.*(*«»•» 

Deep-Fried  Turnip  Shred  Dumplings 

W  4-  ifc  k  iE  Cg-  ^  ft  iM  Si  S.  ;» 

Smeetened  Red  Bean  Cream  w/  Dried 
Lily  6?  Lotus  Seeds 

djc  f  2$) 

Smeetened  Tinins  Chinese  Pastries 


$668.00  Per  Table  for  1 0  Persons  $888.00  Per  Table  for  10  Persons 

(-Mm-t-te/fl)  (-&/£<£ +  •£/*]) 


iE  H  Si  (S*  ^  «) 

Barbecued  Whole  Suckling  Pig 

fit  Mi  %P  («  ^  »  f-J  # 

Braised  Spike  Sea  Cucumber  in/  Shrimp  Roe 

S’  X  -f-  OR  -5-  i  it  IS  #) 
Braised  Whole  Conpoy  ju/  Whole  Garlic 

•4.1  iE  X  'e'  SMI  /S|  M) 

Braised  Shark's  Fin  in/  Fresh  Crab  Meat 
in  Pumpkin  Cream 

Baked  Fresh  Lobster  in/  Creamy  Cheese 

^  ^  -Ifr  ?S  Tt  (**  J.  it 

Braised  Sliced  Abalone  in/.  Fish  Mam  in 
Superior  Oyster  Sauce 

-gp  f£  (-^  '#  »  J-  S© 

Steamed  Fresh  Live  Fish 

M.  W  $  it  (Sx  ^  -h.  ^  ^.) 

Roasted  Cris/fy  Triple  Pigeons 

*£  ^  4-  (IS  fe-1-  6  «) 

Fried  Rice  m/  Egg  White  &  Conpoy 

m  2HUM-&  (mm  m&m 

Steamed  Shrimp  Dumpling  m/  Vegetable  Flavour 

■§■  #-  541  iE  CS-  ^  iM.  U  si  H 

Smeetened  Red  Bean  Cream  in/  Dried 
Lily  6/  Lotus  Seeds 

M  ^  ( A  it  35  St  *S© 

Sweetened  Twins  Chinese  Pastries 


>Mi  iE  #-  di  (3*  is 

Barbecued  Whole  Suckling  Pig 

M  jtf  (^r  «  «) 

Deep-Fried  &  Stir  Fried  Twins  Flavour  Prawn 

iAj  4-  4i  ^  («?  /si  3Ais) 

Stir-Fried  Bean  Sprout  Topped  in/  Fresh  Crab  Meat 
rife  rifc  -t{pL  ^  C£  *  ^  Sfe 

Braised  Superior  Shark's  Fin  Soup 
wl  Supreme  Stock 

II  SI  #  -f-  <  #  -a-  si  S) 

Sauteed  Fresh  Lobster  Balls  m/  Special  Sauce 

3L  ^  I.  Mi  (SI  4  It  fl§?  Jo  a  R  fife 

Braised  Whole  Abalone  &  Fish  Mam 
in/  Seasonal  Green  Vegetable 

4-  4-  (•:*  ®  ^  ») 

Steamed  Fres/i  Live  Fish 

ffi  H  4-  (^  ^MSUft) 

Steamed  Boneless  Chicken  wl  Cured  Ham 

1#  #-  (-r=r  1ft  s 

Steamed  Glutinous  Rice  Wrapped  wl  Lotus  Leaf  | 

tsiipoitt***  ! 

Baked  House  Special  Flour  Cakes 

t  ttc^x  iM  *?t  ©  **) 

Double  Boiled  Sweetened  Harsmar  wl 
Red  Dates  &  Lotus  Seeds 

Fresh  Seasonal  Fruit  Platter 

I 

l 


S5BZ5 

££03 


tyinc  f/c<ifood 

I.  ®  m  Lobster  83®  Seasonal  Price 

Iff  iff  £1  T. 3093  Please  choose  cooking  method:) 
l?JRi©tS  w/  Fresh  Fruit  Salad 
Japanese  Sashimi 
Steamed  w/ Gallic 
Baked  w/  Cheese  and  Cream 
Baked  w /  Superior  Stock 
Pan-Fried  w/  Spiced  Salt  J 
Pan-Fried  w/  Chill  and  Garlic  J 
2.1?  <&  Live  Shrimps  63®  Seasonal  Price 

[giBPj  T0BSM  Please  choose  cooking  method:) 

S  jg  Poached 

ro  Pan-Fried  w/  "Maggl"  Sauce 

0  SC  IMS  Japanese  Sashimi 

IH  H  Pan-Fried  w/ Spiced  Salt> 

BEIlflBHi  Steamed  w/ Garlic  Paste 

3,  ^  18  I  B  Garoupa  in  63®  Seasonal  Price 

<fj>  EC  S  (I  «  Two  Courses 

®  S  i8)  ISauteed  Slices  or  Braised  In  Brown  Sauce 
or  In  Soup) 

4  o  W  Garoupa  63®  Seasonal  Price 

[&££!  TW.SSS  Please  choose  cooking  method:) 
iR  St  Steamed 

®I  JJl  Braised  w/  Brown  Sauce 

B  |t0  Deep-Fried  and  Glazed  w/ Sweet  &  Sour  Sauce 

3?38?5i8?fi  In  Soup  or  in  Congee 

5.  @2  ff>.  Sea  Bream  63®  Seasonal  Price 

IS3PI  T&.0S&  Please  choose  cooking  method:) 

,»  Hi  Steamed 


6.  ®  15 


In  Soup 

Geoduck  Clam  63®  Seasonal  Price 
Iff  £PI  Please  choose  cooking  method:) 

8  TC  f  J  St  Japanese  Sashimi 

0  rg  Poached 

iffl  j@  Scalded  in  Oil 

In  Soup  or  in  Congee 

7.  d)|3BI  Ses  Scallop  or  Clam  03®  Seasonal  Price 

[SSP!  TJfSSS  Please  choose  cooking  method:) 

®  >+  J®  Steamed  w/  Black  Bean  Sauce 

S  g  Hi  Steamed  w/  Gainc  Paste 

H  ®  Hi  Steamed  w/  Ginger  and  Scallion 

8.  PgjtiJSiDOS*®  Alaska  King  Crab  83®  Seasonal  Price 

9.  DO  *  ra  88  Dungeness  Crab  63®  Seasonal  Price 

10.  a  m  7k  88  K  Crystal  Crab  83®  Seasonal  Price 

Iff  3GI  T&.18&  Please  choose  cooking  method:) 

m  m 

SBiffi  Steamed  w/  Garlic  Paste 

ii;  3  Pan-Fried  w/  Spiced  Salt  / 

Baked  w/  Ginger  and  Scallion 
Pan-Fried  w/  Chill  and  Garlic  J 
Baked  w/  Superior  Stock 

JT.PSIBBSS  Steamed  w/ Egg  White  &  Yellow  Wine 

STtTOTBOi  Baked  w/  Cheese  &  Cream 

Stir-Fried  w/  Green  Pepper  and  Black  Bean 
x.o  apj  Sauteed  W/X.O.  Spiced  Sauce  y 


Basra 


'Se'  Imperial  Cuisine  •  y  Hot  &  Spicy 
No  MSG  I^SffiTiiilS^SBrai 


BUSINESS  HOUR 

Mon.  -Thur..  Lunch  10:30-3:00*  Dinner  3:00-10:00 
Friday:  Lunch  1 0:30  -  3:00  •  Dinner  3:00  -  1 0:30 

Sat.  &  Sun.:  Lunch  9:00  -  3:00  •  Dinner  3:00-10:30 


Q/n  u  u  o  u  gft'J 

Fine  Dining  &  Banquet 


261  S.  Mission  Dr. 

San  Gabriel,  CA  91 776 
Tel:  626.588. 1666 
Fax:626-588.2526 


Fine  Dining  &  Banquet 
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VALLEY  0LVO 

CW  10FWY  E3 

Selective/  si  is 

- L -  Regular 

I  Steamed  Chicken  Rolled  S22.8S 

w/  Bamboo  Pith  Topped 
w/  Pumpkin  Sauce 

2,  ffiSSft'f  WlUj  Stir-Fried  Beef  Tenderloin  S  18.85 

w/  Shrimp  Colloid  in  Fish  Sauce 

y  3.  XOg  t9  =£  ft  Sauteed  Sliced  Mutton  S  16.85 

w/  X.O.  Spiced  Sauce 

yi  Stir-Fried  Diced  Beef  Tenderloin  SI6.85 

w/  Black  Pepper  and  Lemon  Grass 

5.  SI  ES  S  35  Steamed  Bean  Curd  SI 2,85 

w/  Ham  &  Black  Mushroom 

6.  Sauteed  Sliced  Beef  w/  S  12.85 

Leeks  &  Garlic 

7.  5*  H  S  fS  S  Scrambled  Egg  White  w/  SI  2.85 

Fish  Meat  Garished 

8.  @1  Si  05  63  09  Sweet  &  Sour  Pork  w/ Pineapple  S  12.85 

9.  sgffitflSSSS  Stir-Fried  Chinese  Cabbage  SI2.8S 

Topped  w/  Diced  Chicken  &  Seafood 
10,  f3>  6?  cf  89  Deep-Fried  Crispy  Beef  SI  1,85 

w/  Tangerine  Peel 

II  I?  (3  fR  «  *3  Pan-Fried  Fillet  of  Chicken  S  10.85 

w/  Lemon  Flavor 

12.  Stir-Fried  Salted  Pork  w/  SI 0.85 

Celery  &  Sugar  Bean 

13,  S  18  r5  §  ^  Deep-Fried  Pork  or  Spare  Rib  SI 0.85 

w/  Garlic  Flavor 

14  erg&cSfie^  Poached  Fat  Beef  &  59.85 

Enoki  Mushroom 

15.  B  S8  ffl  ik  B  Stir-Fried  Roasted  Duck  S8.85 

w/  Ginger  &  Scallion 

16.  TS  23  ?  h  Stir-Fried  French  Bean  S8.85 

w/  Minced  Beef 

1 7.  85  W  >i  Stir-Fried  Shredded  Lotus  58,85 

Root  w/  Shredded  Pork 

18.  &gSgiS0IAB5R  Sauteed  Seasonal  Vegetables  S8.85 

Topped  w/MInced  Cured 
Meat  &  Dried  Shrimps 

19.  Stir-Fried  Shredded  Pork  &  Green  58.85 
Bean  Sprout  w/  Salted  Fish  Flavor 

20.  §3  MS  IS  Ft  Stir-Fried  Sliced  of  Chicken  S8.8S 

w/  Green  Pepper  &  Black  Bean 


7P  eNootllefr  M  M 

Regular 

1.  S  8  ©  IS  Fried  Rice  w/ Crab  Meat 

&  Crab  Roe  SI  5.85 

2.  SSSStlUJE  Fried  Rice  w/ Egg  White 

&Conpoy  S  13,85 

3.  m  K  IS  *  ®  Fried  Glutinous  Rice  w/ 

Assorted  Cured  Meat  S 1 3.85 

4.  gSHtaSSe®  Fried  Twins  Rice  w/  Sweet  Corn 

S,  Diced  Chicken  S 1 0.85 

5.  teitafflSSG®  Fried  Rice  w/  Diced  Chicken, 

Dried  Octopus  in  Abalone  Sauce  S 1 0.85 

6.  ft§  Sf3  E?  TJ.>  8  Fried  Noodle  w/ Prawn  Balls  SI 5.85 


7-  3$  S  <£  03  ©  8  Fried  Noodle  w/ Beef  &  Fish  Sauce  S9.85 


8.  TEcsBitR^B  Braised  E-Fu  Noodle  &  Chinese 

Mushrooms  w/  Abalone  Sauce  S 1 3.85 

9.  Rice  Vermicelli  w/  Assorted 

Seafood  &  Fish  Maw  in  Soup  5 1 5.85 

10.  M  ifH  ©  *  19  Fried  Rice  Vermicelli 

"Singaporean"  Style  S  10.85 

11.  ^  tf.  -BJ  Fried  Rice  Noodles  w/ Sliced  Beef  S9.85 

12.  ra  W  ©  S  Fried  Noodle  w/ Shredded  Pork  S9.85 


Uoafi  yr  k  '9oufi  ^  ^ 

Regular 

1 .  18  ©  S3  St  £  Braised  Shredded  Abalone.  Sea 
Cucumber,  Shark's  Fin  and  Fish 
Maw  In  Thick  Soup  S28.85 

•®2.  Bamboo  Pith  w/  Fresh  Crab 

Meat  In  Thick  Soup  S20.85 

3.  H  3E  ®  ft  ffi  Conpoy  &  Chives  Stem 

In  Thick  Soup  S  16.85 

4.  Soup  of  To-Day  S13.85 

5.  £  ®  &  §1  ®  Fish  Maw  w/  Sweet  Com 

in  Thick  Soup  SI 2.85 

j  6.  fig  f9.  is  IT  9  Assorted  Seafood  In  Spiced 

&  Sour  Thick  Soup  S 1 2.85 

7.  X  3-  iS  S  ®  Assorted  Superior  Seafood  w/  Bean 

Curd  In  Thick  Soup  S  12.85 

8.  25  itfl  *£■  P3  6?  Minced  Beef  w/ Egg  White  & 

Chinese  Parsley  in  Thick  Soup  59.85 


I  ©  j8  Imperial  Bird's  Nest  83(3  Seasonal  Price 


[&2HU  TZT.SN&  Please  choose  cooking  method:) 
HjSSfli  Double  Boiled  w/  Superior  Stock 


86  OfS  Braised  w/  Crab  Roe 

SI  WTO  $  Braised  w/  Bamboo  Pith 
©  IS  Braised  w /  Minced  Chicken 


IWT5J5UR8345«Si! 

The  following  items  preparation  time  45  minutes) 

©SSffiH®®  Double  Boiled  w/ Whole  Papaya 

Si+ Wj  Double  Boiled  w/ Almond  Cream 

2kTE®  it  06  Double  Boiled  w/  Coconut  Milk  and  Rock  Sugar 


9.  Braised  Shark's  Fin  w/ Shredded 

Chicken  or  Crab  Meat  in 
Brown  Sauce  SI 8.85 

(TO  Regular)  S45.85 


6-! 

1.  fflS^S2SS3i8  Braised  Whole  83 (S  Seasonal  Price 

Superior  Yoshlhama  Abalone 
|IS  ffi  B  S  Please  Advance  Order) 

2.  BfiEtSBffiSfKS  Braised  Whole  South  85ff$  Seasonal  Price 

Africa  Abalone  in 
Oyster  Sauce 

|ffl  JB  ffl  S  Please  Advance  Order) 

3.  Braised  Whole  83 fB  Seasonal  Price 

Australian  Abalone 

in  Oyster  Sauce 

(tS  H5  Hi  S  Please  Advance  Order) 

4.  Braised  Sliced  Abalone  w/ 

Supreme  Fish  Maw  S46.85 

5.  JS  iS  8T  *§  ft  Braised  Sliced  Abalone  w/ 

Seasonal  Green  Vegetable  S38.85 

6.  aS88®©6!fS8£r  Braised  Sliced  Abalone  w/ Sea 

Cucumber  &  Green  Vegetable  S42.85 

7.  KtSEJOfESBSS  Stewed  Fish  Maw  &  Goose's  Webs 

w/  Abalone  Sauce  in  Clay  Pot  S32.85 

8.  mSS&JASSS  Braised  Goose's  Web  Topped 

w/  Sea  Cucumber  S28.85 

9.  H  2E  55  Ifl  PJ  ®  Braised  Spike  Sea  Cucumber 

Topped  w/  Oyster  Mushroom  S28.85 

10.  Braised  Spike  Sea  Cucumber 

w/  Scallion  S  23.85 

11.  ffifftnSttSiPJg  Braised  Whole  Spike  Sea  Cucumber 

Topped  w/  Shrimp  Roe  S  28.85 


&  l  It  5?.  ft  S?  83  Roasted  Whole  Peking  Duckling  S28.85 

2.  18  05  8?  85  Barbecued  Duckling 

(£21  Whole  Bird)  S22.85 
(8=  S  Half  Bird)  SI  2.85 


idPotiltr 


3.  31 
*4.  (b 


e  a  s 
s  m  i 


6.  as 

7.  SI  0 


S  5t  «S 
§  >+  01 


Barbecued  Suckling  Pig 
Marinated  Chicken  w/ 

Conpoy  Sauce  SQ  Half  Bird) 
Marinated  Chicken  w/  Homemade 
Soy  Sauce  |¥  £  Half  Bird) 

i  Deep-Fried  Crispy  Whole  Pigeon 
Marinated  Whole  Pigeon  w/ 

Dark  Soy  Sauce 
Barbecued  Pork 
Barbecued  Pork  Spare  Rib 


S26.85 
S  16.85 


SI  1.85 
SI  2.85 

SI  2.85 
S9.85 
S9.85 


^utAine 


J 1 

2.§e®8@Eff? 

/3.  xa  e»FB9ist? 
4.  7)c  Si  S3  U 


6.  zraees®? 

7.  8SK5SBB 


Stir-Fried  Prawn  Ball  &  Sea 
Scallop  w/  Garlic  and  Chili 

Scambled  Egg  White  &  Sea 
Scallop  Garished  w/  Fresh 
Mango  Slices 

Sauteed  Coral  Clam  &  Sliced 
Whelk  W/X.O.  Spiced  Sauce 

Sauteed  Crystal  Prawn  Balls 

Deep-Fried  Prawn  Balls  w/ 
Salted  Duck  Egg  Yolk 

Stir-Fried  Sea  Scallop  w/  Deep 
Fried  Bean  Curd  Topped 
w/  Twins  Nuts 

Stir-Fried  Prawn  Balls  w /  Fresh 
Lily  &  Green  Vegetable 


S23.85 

S23.85 


SI  9.85 
SI  9.85 


8.  SB  (3  01583  Deep-Fried  Prawn  Balls  w/ 

Glazed  Honey  Walnut 
Mayonnaise 


IS  B  Sauteed  Prawn  "Rung  Pao"  Style 


i2.  m  m  m  ss 


1 4.  Poached  Shrimp  w/  Enoki 

Mushroom  &  Shredded 
Angle  Luffa 


SI  6.85 
SI  6.85 

SI  8.85 

SI  8.85 

S  16.85 


X- 


1.  £  IB  EE  485  S3  Steamed  Chicken  Fillet  wFJin  Hua‘ 

Ham  &  Black  Mushroom 

|£E  Whole  Bird)  Si 
(itB  Half  Bird)  s 

2.  m  M  #  Bi  JS  Hand  Torned  Chicken  w/Jelly  Fish 

|£®  Whole  Bird)  Si 
(8i IS  Half  Bird)  S 

3.  i@  H,  S  fA  iS  Roasted  Chicken  w/  Preserved 

Taro  Curd  |£1S  Whole  Bird)  s: 

(yi  IS  Half  Bird)  S 

4.  A  1$  1A  X  98  Braised  Duckling  w/  Assorted 

Meat  &  Seafood  (8i E  Half  Bird)  S 

5.  S  S  ©  6T  @  Deep-Fried  Boneless  Duckling 

w/  Mashed  Taro  Stuffing 

(2£»  Half  Bird)  S 


«&6.  i/l  @  31,  89  H  Sauteed  Minced  Pigeon, 
served  w/  Lettuce 

7.  I?  »  SB  Stl-Fried  Fillet  of  Chicken 
w/  Spiced  Sauce  Garished 
w/  Pearl  Leaf 

J 8.  *CSS»T  Sauteed  Diced  Chicken  w/ 
Nuts  "Rung  Pao”  Style 


nan 


SI  5.85 
S  12.85 

S  10.85 

S  13,85 
SI  3.85 


1 .  ,jj  f  a  §  i  Sauteed  Snow  Bean  Sprout 

2.  13  3=  ffi  E  TT  IS  Sauteed  Mixed  Vegetables 

Topped  w/  Bamboo  Pith 

3.  £S8$#83J£  Poached  Seasonal  Vegetable  w/ 

Salted  Duck  Egg  &  Preserved  Egg  S 1 3.85 

4.  H  S  550YJS  98  Stir-Fried  Vegetable  Bulb  Topped 

w/"Balllng‘  Mushroom  SI 2.85 

5.  13$7EfslflE3R  Stl-Fried  Seasonal  Vegetables 

Topped  w/  Bamboo  Pith  & 

Black  Mushroom  S 1 1 .85 

6.  3SrMSBK85ffi  Sauteed  Seasonal  Fresh 

Vegetable  or  w/  Garlic  S 1 0.85 

7.  K  §  Stir-Fried  Celery  &  water  Chestnut  S9.85 

8.  Braised  Bean  Curd  w/ 

Mushroom  &  Vegetables  S9.85 

9.  £55IEfSiAffi?  Eggplant  Topped  w/ Enoki 

&  Black  Mushroom  59.85 


£Pe€t6C»Mt’l 

Sr  l  an  -  63  a  Assorted  Supreme  Dried 
Seafood  In  Casserole 

2.  Stewed  Lamb  Brisket  &  Dried  Bean 

Curd  Stick  w/  Bamboo  Shoot  & 
Black  Mushroom 


5.  35  iSSS  0^-6615  Stewed  Beef  Brisket  &  Turnip  w/ 
Superior  Stock  in  Casserole 


8.  Braised  Assorted  Superior  Seafood 
&  Eggplant  w/  Fish  Sauce 

in  Casserole 

9.  SJCraBaffiJE  Stewed  Bean-Curd  w/ Minced 

Pork  &  Preserved  Snow  Cabbage 
In  Casserole 


S32.85 

S  18.85 
S  16.85 
S  14.85 
SI  2.85 
SI  2.85 
SI  2.85 

SI  2.85 


Congee  wiAbobne 
end  Seafood  $58 

02.  (ft) 

Congee  w/Tender  Chicken 
&  Dried  Scollop  (Sp) 

03.  <*) 

Congee  wILean  Pork 
&  Preserved  Egg  (L) 

04.  'iMimm  (X) 

Congee  w/ Sliced  Fish  (L) 

os.  »£*H5*5  <*) 

Congee  wIBeefand  Egg  (L) 

OS.  (X) 

Congee  wISweet  Com 
&  Mushroom  (L) 


io.  muxtm  (tp) 

Steamed  Rice  Pancakes 
W/B.B.Q,  Pork  Stuffing  (M) 


Steamed  Rice  Pancakes 
wISea  Scallop  Stuffing  (Sp) 


Steamed  Rice  Pancakes 
w/Shrimps  Stuffing  (L) 

09.  gt>tBBSS§§  (.X) 
Steamed  Spinach  Juice  Rice 
Pancakes  wlOyster 
Mushroom  Stuff  ng  (L) 


Steamed  Rice  Pancakes  wl’La  Hon" 
Mixed  Vegetables  Stuffing  (M) 


Steamed  Rice  Pancakes 
wIMinced  Beef  Stuffing  (M) 


f - -  Si SIS  '  II  '  IS - — 

V  CRice,  DCoocffes  £  CRj'ce  DCoocffes 

(  +ft  !£& <$m  )  (Sereed  After  1 0:30  A.M.) 

57.  gg>t^gf#a 
Braised  E-Fu  Noodles 
wIEnoki  Mushrooms. 


54. 

Rice  Vermicelli  wISeofood  in  Soup. 

55. 

Fried  Rice  wIDry  Scollop  and  Egg  White. 

56.  m&frn® 

Fried  Rice  Noodles  wICod  Fish  &  Bitter  Cucumber. 

sa.  8?*tifiigggiS 

Two  Favors  of  Diced  Chicken  &  Sweet  Com  on  Rice. 


Dim  Sum  Menu 


Fried  Rice  w /Diced  Chicken  &  Salted  Fish. 

60.  ig&mmxj)® 

Fried  Rice  IConpoy  " Fukin ”  Style. 

61.  mnmmmfnm 

Abalcne  Scuce  w/Dked  Chicken  &  Curds  Fish  on  Rke. 

62. 

Poached  Rice  w/MInced  Pork  &  Dried  Fish. 

63. 

Vermicelli  wIMinced  Beef.  Preserved  Egg  in  Soup. 

64.  WMBm 

Fried  Stick  Noodles  w/Sohed  Meat 

65.  W£)°J 

Fried  Rke  Noodles  wIBeef. 

66.  "flWKfrim 

Fried  Rice  Noodles  wIFat  Beef  &  Satay  Sauce. 

67.  wwxnmm 

Vermicelli  w/Shredded 
Duck  &  Snow  Vegetable. 

69. 


68.mmx 

Fried  Rice  Vermicelli 


71.  B3LtS5^a 

Braised  E-Fu  Noodle 
with  Mixed  Vegetable. 


Fried  Rke  w/D iced  Chicken  &  Ginger. 


Q/flidsimt  26 / 

Fine  Dining  •  Banquet 

26 1 5.  Mission  Or.  Son  Gabriel.  CA  91 776 

Tel: 626.588. 1666  ■  Fax:  626.588.252b 


Dim  Sum  Served:  Mon.  -  Fri.  10:30  am  -  3:OOpm 
Sat.,  Sun.  &  Holidays  9:00  am  -  3:00  pm 
Party  Trays  &  Catering  for  All  Occasions 
Please  Contact  us  for  Special  Arrangement 


1 169  Market  St., 

San  Francisco,  CA  94103 
PH  415.552.3882 
FX  41 5.552.3884 
www.moonstarbuffet.com 


8th  st.' 


Oakland 


Lunch  Buffet 
Mon  -  Fri 
Sat  -  Sun 
Holiday 

Dinner  Buffet 
Mon-Thur  $16.99 

Fri  -  Sun  &  Holiday  $19.99 


$  8.59 
$16.99 
$19.99 


Business  Hours 
Lunch: 

Mon  -  Sun 


11:00am  -4:00pm 


Dinner: 
Mon  -  Thur 
Fri  -  Sat 
Sun 


5:00pm  -  9:00pm 
4:00pm  -  9:30pm 
4:00pm  -  9:00pm 


Dim  Sum  &  Hot  Entree 


Ethnic  Cuisines, 
Everyone's  Favorites, 
Vegetarian  &  Spicy  Creations 


Sushi  &  Sashimi 
Galore  of  fresh  made  Nigiris, 
Specialty  Rolls  and  Handrolls 


Moonstar  Buffet,  Where  celebration  truly  begin}. . . 
i}  now  available  at  your  location  through  our  delivery 
or  catering  service}.  Imagine  having  our  resourceful  menu 
and  attentive  staff  just  a  phone  call  away. . . 
so  indulge  yourself  and  take  us  along  for  your  next  festivity. 
Moonstar  Buffet,  what  celebration  is  all  about. . . 

+  Contact  us  for  more  information. 


and  Seasonal  Fruits 


Seafood  &  Specialties 
Seasonal  seafood, 
BBQ  and 

Rotisserie  Specialities 


t\ch: 


Soup  &  Salad 


Hot  Entrees 


Everyone's  Favorites, 
Vegetarian  and 
Spicy  Creations 


Sushi  Bar 


Dessert 


Traditional, 
Asian  Themed 
and  Seasonal  Fruits 


BBQ  &  Rotisserie 
Seasonal  seafood, 
BBQ  and 

Rotisserie  Specialities 


Dessert 


American  &  Asian 
Sweetness 
in  Abundance 


American  &  Asian 
Sweetness 
in  Abundar.c 


Wide  variety  of 
freshly  made  Nigiris 


Boiled  Shrimp  ivith  Preserved  Cabbage  8  Cucumber 
Braised  Prime  Rib  Beef  Slices  with  Satay  Sauce 

«B«n 

Stewed  Conch  with  Soke 

mfmx® 

Thailand  Style  Pan  Fried  Rice  Noodle 
Batbequed  Pork  Puff 
Bird's  Nest  Cake 
Shunde  Style  Cake 

m-mm m 

Steamed  Rice  Noodle  with  Pork  Chop  in  Carlic  Sauce 
Salted  Pish  &  Minced  Vegetable  Fried  Rice 


Shark's  Pm  with  Shredded  Chicken 

mmnm 

House  Special  Soup 


Seasonal 


Braised  Shock's  Pm  Soup 
Shark's  Pm  Soup  with  Wild  Fungus 
Stewed  Bird's  Nest  with  Pine  Stock 
Stewed  Hosmor  with  Papaya 
Stewed  Bird's  Nest  with  Papaya 

mm-m 

Stewed  Bird's  Nest  with  Rock  Candy 

fummmm 

Pumpkin  Tapioca 

Stewed  Hosmor  with  Rock  Candy 


$18.80 


Fried  Rice  Egg  Omlette 

Braised  E-Fu  Noodle  ivith  Eggplant  and  Minced  Pork 
Seafood  Noodle  Soup 


Seasonal 


Fresh  Abolone  Soup  with  Assorted  Fungus 
House  Speoal  Fish  Maw 
House  Special  Royal  Soup 

imwm. 

Stewed  Whelk  Soup 

Stewed  Ground  Conpoy  with  Dried  Scallop  Soup 


$68.00  Medium 
$128.00  Large 


$26.80  Medium 
$ 38.80  Large 


$18.80  Medium 
$28.80  Large 


Sealood  ond  Spinach  Soup 
Qab  Meat  and  Corn  Soup 

rnmtm 

Hot  ond  Sour  Soup 

MJilf-hMSP 

Sizzling  Beef  with  Sichuon  Sauce 
Japanese  Style  Sizzling  Eggplant 
Sizzling  Three  Treasures 

&mm« 

Steamed  Chinese  Cabboge  with  Ham 
Poached  Cabbage  with  Chicken  Sauce 


Saturday  -  Sunday 


Monday  -  Friday 


10am-3pm 
5pm- 11  pm 


$10.80 


Tel:  626.282.6800  Fax:  626.282.7299 
700  S.  Atlantic  Blvd,  Monterey  Park  CA  91754 


Garvey 

Ave 

4^* 

Pan  Fried  Sliced  Cabbage  Mustard 
Pan  Fried  Chinese  Cabbage 

SWMSI* 

Poached  Spinach  with  Taro  Sauce  &  Minced  Pork 

»**«*«•* 

Steamed  Taro  ivith  Garlic  Sauce 

mmmm 

Sizzling  Seafood  8  Bean  Curd 

Sizzling  Preserved  Pork  Intestine  with  Assorted  Fungus 

Sizzling  General  Tso's  Chicken 

xoAtni 

Pan  Fried  Jellyfish  with  X.O.  Sauce 
Pan  Fried  Fishball  with  Cabbage  Mustard 

mmm 

Baked  Fish  Head 

Pan  Fried  Mushrooms  with  Bacon 

minMKmmf 

Steamed  Minced  Pork  with  Salted  Fish 
Steamed  Pork  Chop  with  Pumpkin  Sauce 

a  vtmvm 

Deep  Fried  Stuffed  Bamboo  Shoots 
Braised  Sea  Cucumber  with  Dried  Shrimp 


$9.80 


$9.80 


NEW  CONCEPT  RESTAURANT 


$19.80 


$10.80 


Pan  Fried  Sliced  Fenguo 
Vegetarian  Deluxe 
Braised  Big  Fish  Head  in  Hot  Pot 
Boiled  Gam  in  Japanese  Sake 


Braised  Chicken  with  Vermicelli  8  Egg 
Braised  Curry  Cod  Fish  in  Hot  Pot 
Braised  Eggplant.  Mushrooms  8  Bean  Curd  Hot  Pot 
Braised  Pork  8  Vegetables  ivith  Salted  Fish  in  Hot  Pot 
Braised  Oyster  8  Taro  in  Hot  Pot 


*7<n6e  Out  IPteuu 


j 

Shunde  Style  Fish  Soup 

Thailand  Style  Tolopia 

Pan  Fried  Egg  with  Bitter  Melon  8  Shrimp 

Assorted  Fried  Meat  8  Vegetables 

% fffl® 

Puning  Style  Deep  Fried  Bean  Curd 
Hog  Maw  with  Ginko  Seed  8  Fuzhu 
Sliced  Pan  Fried  Whelks  with  Ham 
Stewed  Deep  Ocean  Fish  Bladder  with  Pepper  8  Pickles 

steiti 

Stewed  Pork  Chop  with  Bitter  Melon  8  Soybean 

*!«».«« 

Chuichow  Style  Crab 

Chuichow  Style  Steamed  Pumpkin 

nmm-m-i 

Pan  Fried  Qab  Meat  with  Salted  Pork 
Deep  Fried  Squab  with  Puning  Salt 


Chef's  Recommendations 


Steamed  Shark's  Fin  with  Qeam 
Coffee  Flavored  Pork  Chop 

Tea  Flavored  Pan  Fned  Frog 

&«*]»& 

Clam  Lettuce  Wraps 

mmi® 

Assorted  Pan  Fried  Meat  8  Vegetables 
Deep  Fried  Snow  Princess  Scallops 
Roosted  White  Nut,  Bean  Curd  8  Bamboo  Shoot  Assortment 

mmtm-mm 

Asparagus  Roll  8  Corn  Cuttlelish  Cake 

zmmmm 

Broised  Duck  with  Potato 

imim-T 

Braised  Eggplant  with  Minced  Pork 
Sliced  Pan  Fried  Beet  with  Black  Pepper  Sauce 

SWsAiBJt 

House  Special  Bee!  Steamed  with  Mushrooms 
Taiwan  Style  Salted  Pork 
House  Special  Salad 
Taiwan  Style  Pan  Fried  Chicken 

mmmxmmmm 

Vegetarian  Bean  Curd  Roll  with  Soy  Shrimp 
Hog  Maw  in  Chilli  Sauce 
Ginseng  Pot 

Steamed  Chicken  Wrapped  in  Tin  Foil 
Sliced  Cold  Cabbage  Mustard 
Sichuan  Style  Poached  Fish  with  Chilli 
Fried  Shark's  Fin  with  Three  Ingredients 
Pan  Fned  Prawns  with  Oatmeal 


$10.80 


Seasonal 


Seasonal 


House  Special  Lobster 

Pan  Fried  Egg  with  Dried  Scallop 

iff  MS  M 

Speaal  Steamed  South  PaciFic  Fish 
Pate  Paste  with  Sliced  Roosted  Pig 

k&m-M 

Shunde  Style  Pan  Fried  Milk 
Braised  Shark's  Fin  Soup  with  Fish  Stock 
Eight  Flavored  Bird's  Nest 
Poached  Venison  Slices 
House  Special  Steamed  Abalone 


$10.80 


$12.80  Half 
$24.80  Whole 

$6.80 


Seasonal 


Pan  Fried  Whelk  slices 

Steamed  Egg  White  with  Oab  Meal  &  Bird's  Nest 


$8.80 


nmxn 

Braised  Three  Treasures 

$9.80 

HMHlr 

Alaskan  King  Qab  in  Three  Styles 

Seasonal 

House  Special  Abalone 

Seasonal 

MjwW 

Deep  Fried  Shrimp  Paste 

$10.80 

Lobster  Sashimi 

Seasonal 

Scallop  &  Salmon  Sashimi  Combination 

$14.80 

mmm 

Sashimi  Combination 

$28.80 

Tuna  Sashimi 

$16.80 

Fresh  Abalone  Sashimi 

Seasonal 

s/Mmm 

Geo-Duck  Sashimi 

Seasonal 

=xm\% 

Salmon  Sashimi 

$13.80 

Sea  Cucumber  Appebzer 

$11.80 

Steamed  Scallop  with  Garlic  Sauce 

Seasonal 

Pan  Fried  Rock  Cod  with  Vegetables  8  Bean  Curd 

$11.80 

@a«»» 

Pan  Fned  Qab  with  Chilli  Sauce 

Seasonal 

Baked  Fresh  Oyster 

$12.80 

Pan  Fried  Scallop  with  Chilli  Sauce 

$12.80 

Pan  Fried  Prawn  with  Pepper  8  Salt 

$13.80 

f mBkmfo 

Steamed  Fish  with  Pepper 

Seasonal 

Braised  Shark's  Fin 

$38.80 

±min 

Roosted  Pig 

$148.00 

mmim 

Barbeque  Roasted  Duck 

$9.80  Half 
$18.80  Whole 

**» 

Preserved  Goose  Feet 

$4.80 

mmm 

$9.80 

Barbeque  Roasted  Pork  Chop 


mn-xm 

Barbeque  Roasted  Pork 


AIM*  $18.80  medium 

Chuichow  Style  Preserved  Meat  Combination  $28.80  Large 

?&7.K*J10  $8.80 

Preserved  Pork  Intestine 

ItlkilSt,  $16.80 

Sliced  Barbeque  Roosted  Pig 

$31.80 


Peking  Duck  (1  course  $23.80)  (2  courses  $3 1.80) 


Macao  Barbeque  Roosted  Pork 

immm 

Barbeque  Roasted  Meat  Combination 
Boiled  Farmhouse  Chicken 

WiTHiM 

Preserved  Chicken  with  Soy  Sauce 
Thailand  Style  Chicken 
Broised  Deep  Fried  Squab 
Preserved  Bean  Curd 


$8.80 


$22.80  Medium 
$32.80  l-arge 

$9.80  Half 
$18.80  Whole 

$9.80  Half 
$18.80  Whole 

$9.80  Half 
$18.80  Whole 

$12.80 


$6.80 


House  Special  Japanese  Abalone 
Braised  Stuffed  Conpoy 

Slewed  Fish  Maw  with  Abalone  Sauce  8  Mushrooms 
Stewed  Sea  Cucumber  wih  Abalone  Sauce 

mmamy 

Stewed  Goose  Feet  with  Abalone  Sauce 

iiSIIS 

Braised  Shark's  Fin  with  Golden  Consumme 
Stewed  Shark's  ftn  with  Thailand  Papaya 


Seasonal 

$16.80 

$10.80 

$10.80 

$6.80 

$32.80 

$18.80 


Seasonal 

Middle  East  Abalone  with  Oyster  Sauce 

Seasonal 

South  Africa  Abalone  with  Oyster  Sauce 


Seasonal 

Steamed  Abalone  Slices  with  Kohlrabi 

mmMfkff  Seasonal 

Stewed  Abalone  with  Tomato 

wsiisa  s38S0 

Shark's  Fin  Soup  with  Qab  Meat  &  Bamboo  Shoots 


■»nm 


Fried  Rice 


aL it, Si 501  Tofu  &  Vegetable 


112.  &  fh  £  Sauteed  Mixed  Vegetables . 5.75 

113.  ,&  ^  jJ6  Eggplant  with  Spicy  Garlic  Sauce . 5.75 

114.  >£  Sauteed  Broccoli . , . . . 5.75 

115.  Ac  tit  fa  *T  Mandarin  Braised  Eggplant . 5.75 

116.  ^  %  US  Double  Mushrooms  with  Chinese  Green . 5.75 

117.  i a.  ft  3.  Mandarin  Braised  Tofu . 5.75 

118.  ifc  ;ib  ©  Broccoli  with  Oyster  Sauce . 5.75 

119.  J&  £  J.  $  MapoTofu . . . 5.75 

120.  IS?  It  it  $  Fried  Tofu  with  Double  Mushrooms . 5.75 

121.  -f-  g)  VS  jL  Dry  Braised  String  Beans . 5.75 

122.  fj-  %.  JL  $  Tofu  with  Mixed  Vegetables . 5.75 

123.  ^  &  Sauteed  Seasonal  Vegetable . 5.75 


C/fow  VIein  &  Chow  Fun 


124.  &  #f-  Seafood  Chow  Mein . 4.95 

125.  &  fc  4-  ^  &  Tomato  Beef  Chow  Mein . 4.75 

126.  *fi  Prawn  Chow  Mein . . . 4.95 

127  15  )$?  $§  Chicken  Chow  Mein . 4.75 

128.  X  tit  B.B.Q.  Pork  Chow  Mein . 4.75 

129.  4^  1*1  &  Ifs  Beef  Chow  Mein . 4.75 

130.  48  House  Special  Chow  Mein . 4.95 

131.  ft  &  &  Mixed  Vegetables  Chow  Mein . 4.75 

132.  48  jU  £§  House  Special  Pan  Fried  Noodle . 4.95 

133.  £*&#(&  Prawn  with  Vegetables  Pan  Fried  Noodle . 4.95 

134.  %.  4-  Ifk  Beef  with  Vegetables  Pan  Fried  Noodle . 4.75 

135.  ak  it  #  $  &  Chicken  Pan  Fried  Noodle 

with  Black  Bean  Sauc . 4.75 

136.  %  it  #■  M.  *§  Chicken  with  Tend  Green  Pan  Fried  Noodle  4.75 

137.  £  X  $  $§  B.B.Q.  Pork  with  Vegetable  Pan  Fried  Noodle . 4.75 

138.  -ft  £  $  Mixed  Vegetables  Pan  Fried  Noodle . 4.75 

139.  -f-  &  4-  Beef  Chow  Fun . 4.75 

140.  §  Ho  4-  i>T  Tomato  Beef  Chow  Fun . 4.75 

141.  48  House  Special  Chow  Fun . 4.95 

142.  *f i  i#  i*T  Prawn  Chow  Fun . 4.95 

143.  §t  if  Ut  ^  /4  Chicken  Chow  Fun  with  Black  Bean  Sauce . 4.75 

144.  l{t  ft  Chicken  with  Vegetable  Chow  Fun . 4.75 

145.  4"  &  M  Beef  with  Vegetable  Chow  Fun . . . 4.75 

■  146.  ^  -&  4-  &  Mongolian  Beef  Chow  Fun . 4.75 

147.  -ft  %  Mixed  Vegetables  Chow  Fun . 4.75 

148.  ak  vf  4  ^  Beef  Chow  Fun  with  Black  Bean  Sauce . 4.75 

•149.  S.  iifl  X  Singapore  Rice  Noodle . 4.75 

150.  4  Shredded  Roast  Duck  Fried  Rice  Noodle . 4.75 


151.  is  ifc  Fu  Jian  Fried  Rice . 

152.  %  ik  Fried  Rice  with  Two  Kinds  of  Gravy  .... 

153.  48  ifc  House  Special  Fried  Rice . 

154.  #  fii  ifc  Yang  Chow  Fried  Rice . . . 

155.  ft  #  »  46l  Seafood  Fried  Rice  . . . . 

156.  ifl  ifc  Prawn  Fried  Rice . 

157.  X  iS.  B.B.Q.  Pork  Fried  Rice . .-.-...A.....;. . 

158.  0  &  ib.  Chicken  Fried  Rice . 

159.  -ft  &  &  iS  Mixed  Vegetables  Fried  Rice . 

160.  4.  4-  1*1  ■&  Beef  Fried  Rice . 

161.  Chicken  with  Salt  Fish  Fried  Rice 

162.  X  &  &  Prawn  Fried  Rice . 

163.  4?  $5.  Steamed  Rice . PEP! . ! 

t&II  Rice  Plate 

164.  48  tft-  ifc  House  Special  Rice  Plate . 

165.  %  i£  *8.  ifc  Prawn  with  Tender  Green  Rice  Plate  .... 

166.  iR  t  ^  &  Prawn  with  Lobster  Sauce  Rice  Piate  .... 

167.  ip  H  *&  &  Curry  Prawn  Rice  Plate . 

168.  $  iiij  ifc  Broccoli  Prawn  Rice  Plate . 

169.  t  M  Kung  Pao  Prawn  Rice  Plate . 

170.  #  Sfe  *8.  ifc  Sweet  &  Sour  Prawn  Rice  Plate . 

171.  4*  #  *£•  ifc  Sauteed  Rock  Cod  Fillet 

with  Eggplant  Rice  Plate . 

172.  a£  if  *£.  ifc  Sauteed  Rock  Cod  Fillet 

with  Black  Bean  Sauce  Rice  Plate . 

173.  #  #  *£■  ifc  Sauteed  Rock  Cod  Fillet 

with  Sweet  &  Sour  Sauce  Rice  Plate . 

174.  %.  4  ifc  Sauteed  Rock  Cod  Fillet 

with  Com  Rice  Plate . 

175.  £i &$t&Lifc  Squid  with  Tender  Green  Rice  Plate . 

176.  h!  H-  ifc  Squid  with  Black  Bean  Sauce  Rice  Plate 

177.  t  ifc  #  Kung  Pao  Chicken  Rice  Plate . 

178.  $  &  &  &  &  Mandarin  Chicken  Rice  Plate . . . 

179.  ip  'S  #  ifc  Curry  Chicken  Rice  Plate . 

180.  %  i&  4-  i*l  ifc  Beef  with  Tender  Green  Rice  Plate . 

181.  ■£  4-  1*1  ifc  Mongolian  Beef  Rice  Plate . 

182.  ;&  4  1*1  Beef  with  Oyster  Sauce  Rice  Plate 

183.  si  fa  4  1*1  ifc  Beef  with  Tofu  Rice  Plate 

184.  •$  ftfj  4  (*1  Broccoli  Beef  Rice  Plate . 

185.  4  (*)  iS  Beef  with  Scrambled  Rice  Plate . 

186.  ^  Jr  Prawn  with  Scrambled  Rice  Plate . 

187.  ifc  Chicken  with  Scrambled  Rice  Plate . 


jr  Hot  &  Spicy 


Hot  &  Spicy 


5.50 

5.50 

5.50 

5.50 

5.50 

5.50 

5.00 

5.00 

5.00 

5.00 

5.5C 

5.95 

0.80 


4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 


) 
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4 
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NEW  STAR 

RESTAURANT 

Chinese  Cuisine 

m  st  a  m 


526  8th  Street 
Oakland,  CA  94607 

Tel:  (510)  832-2888 

Delivery  Available  (Over  $20) 


MON-SAT  11:00  AM- 9:00  PM 
SUNDAY 4:30-9:00  PM 


si  }!  Appetizers 


1 .  -ft-  £$  ifi  ft  Combination  Appetizers . 5.95 

B.B.Q.  Pork,  Fried  Pork  VJonton,  Egg  Roll,  Fried  Prawn 

2.  Sfc  it  #£  *ft  Deep  Fried  Prawn  Ball  (8) . 5.50 

3.  «/}  &  *  m  B.B.Q.  Pork . 5.50 

4.  ftfc  Deep  Fried  Squid . 5.50 

5.  ft  *t  #  Deep  Fried  Wing  (8) . 4.25 

6.  4  J#  Egg  Roll  (6) . 3.50 

7  .  #  tT  4  Fried  Wonton  (12) . 3.95 

8  #  I*]  H*  4  Fried  Pork  Wonton  (10) . 3.95 

9.  PA  Pot  Stickers  (6) . 3.95 

10.  -f-  ill  Chicken  Salad . 5.50 

11.  ty  if  Vegetables  Salad . 5.50 

12.  ijl  &  Chicken  Lettuce  Cup . 5.95 

13.  ifa  if  &  Seafood  Lettuce  Cup . 5.95 


Combination  Dinner 


A.  $20.00 


Egg  Roll  &  Pot  Stickers 

# 

& 

**7 

Wonton  Soup 

/o 

Mi 

* 

Walnut  Prawn 

*  t 

Kung  Pao  Chicken 

ih  '>H  -fe  Yang  Chow  Fried  Rice 

B.  $40.00 

&  4°  A  Egg  Roll  k  B.B.Q.  Pork 

*  if  Sj  Hot  &  Sour  Seafood  Soup 

*  ik  &  Jfl  Salt  &  Pepper  Prawn 
jr  4  4"  $  Mongolian  Beef 

•ft  £  JL  $  Mixed  Vegetables  with  Tofu 
•A"  4  1^1  Sweet  &  Sour  Pork 

i5  ftij  Ift  1ft  Chicken  with  Broccoli 
%  ^  fj-  Peking  Spareribs 

43  ify  House  Special  Fried  Rice 


Soot 

14.  Jr  %  Egg  Flower  Soup . 5.00 

15.  ®  I4)  &  /It  $  Crab  Meat  with  Fish  Maw  Soup . 5.75 

16.  '&  J.  J&  ft  Seafood  with  Tofu  Soup . 5.75 

17.  2j  #]  4-  1*1  &  Westlake  Style  Beef  Soup . 5.C0 

18.  S.  &  ft  Crab  Meat  with  Corn  Soup . 5.00 

19.  Ift  If  St  4  ft  Chicken  with  Com  Soup . 5.00 

20.  5S.  Wt  :3j  Hot  &  Sour  Soup . 5.00 

21 .  &  if  (&  ft.  %  Hot  k  Sour  Seafood  Soup  5.75 

22.  e.  Sizzling  Rice  Soup . 5.75 

23.  ‘If  %.  JL  ft  %  Seaweed  with  Tofu  Soup . 5.00 

24.  %  4  %  Wor  Wonton  Soup . . . 5.75 

25.  $  4  %  Wonton  Soup . 4.25 

26.  If  4  &  Wonton  Noodle  Soup . 4.25 

27.  #  4$  Noodle  Soup . 4.25 

28.  1$  ft  IP  *S£  4  Duck  Fried  Wonton  Soup  5.25 

29  ffl  IP  If  4  House  Special  Fried  Wonton  Soup . 5.25 


jr  Hot  &  Spicy 


Moo  Shu 

29.  4-  ^  i^l  Moo  Shu  Pork . . . 5.00 

30.  4  «  Moo  Shu  Chicken . 5.00 

31.  4-  #1  X  Moo  Shu  Vegetables . 5.00 

32.  ^  Moo  Shu  Prawn . 5.50 

33.  4-  Si  Moo  Shu  Beef . 5.00 


Poultry 

34.  -f-  #  ( 4-  k  )  Crispy  Chicken  (Half) . 6.50 

*  35.  Ginger  &  Onion  Chicken  (Half) . 6.50 

tr  36.  ji|  g  |Jf  Chicken  with  Szechuan  Sauce . 5.50 

37  Ift  ift  Chicken  with  Cashew  Nut . 5.50 

38.  jL  -Iff  Jft  Chicken  with  Green  Beans . 5.50 

39.  Chicken  with  Eggplant . 5.50 

40.  &  1$  Jft  Chicken  with  Tomato . . . 5.50 

j'  41.  "t  •(£*  £ft  Kung  Pao  Chicken . 5.50 

m  42.  <&  #£  *jt  Curry  Chicken . 5.50 

43.  si  it  Iff  *jt  Chicken  with  Black  Bean  Sauce . 5.50 

44.  *4  S£  IS  *jt  Sweet  &  Sour  Chicken . 5.50 

45.  #  4$  Ifl  *ft  Lemon  Chicken . 5.50 

46.  #  f{f  0  Orange  Chicken . 5.50 

47.  fh  *£  lit  ift  Mixed  Vegetables  with  Chicken . 5.50 

48.  &  flij  ift  ift  Broccoli  Chicken . 5.50 

49  it  Ift  ift  Tender  Greens  with  Chicken . 5.50 

jr  50.  £  &  I{1  ift  Sesame  Chicken . 5.50 

jr  51.  A  £  HI  1ft  General  Tao’s  Chicken . 5.50 

52  A)  Roast  Duck  (Half) . 8.00 

53.  Peking  Duck  (Half) . 12.00 


Pork  &  Beef 


54.  #  4  ft  Ginger  &  Onion  Beef . 5.50 

*  55.  1?  4-  ft  Beef  with  Double  Mushrooms . 5.50 

*  56.  t  i  4-  Mongolian  Beef . 5.50 

57  *£  >&)  4^  ft  Beef  with  Oyster  Sauce . 5.50 

58.  &  -?■  4"  ft  Beef  with  Eggplar.t . 5.50 

59  &  &  4-  1*1  Tomato  Beef . 5.50 

60.  4*  ft  Broccoli  Beef . 5.50 

*  61.  jL  -ft  4"  ft  Beef  with  Green  Beans . 5.50 

62.  %  ijr  4-  1*1  Tender  Green  with  Beef . 5.50 

63.  4‘  f4!  Curry  Beef . 5.50 

64.  ai  it  4-  I4!  Beef  with  Black  Bean  Sauce  . 5.50 

65.  %  &  4-  (*]  Black  Pepper  Beef . 5.50 

66.  it  $  4-  $  Beef  with  Fried  Tofu . 5.50 

67.  %  £p  f*]  #  Peking  Spareribs . 5.50 

68.  4  J4]  M  Orange  Spareribs . 5.50 

69.  fk  3  I4]  111  Salt  &  Pepper  Spareribs . 5.50 

*  70.  Itf  9fe  I4]  Sweet  &  Sour  Pork . 5.50 

*  71.  0  1*1  Twice  Cooked  Pork . 5.50 


jr  Hot  &  Spicy 


'MM  II  Seafood 


72.  jfe  ^  Sauteed  Combination  Seafood . 5.95 

73.  -o'  1ft.  Walnut  Prawn . 5.95 

74.  >&  Sauteed  Prawn . 5.95 

75.  ;&;fe*Rlft^-f‘  Sauteed  Prawn  &  Scallop . 5.95 

76.  *H.  1ft  Broccoli  Prawn . . 5.95 

77.  JL  ^t  Prawn  with  Green  Beans . 5.95 

jr  78.  ik  &  ifi  ^t  Salt  &  Pepper  Prawn . 5.95 

79.  &  -4  Eggplant  Prawn . 5.95 

80.  14  §£  *fl  1ft  Sweet  &  Sour  Prawn . 5.95 

jr  81.  eg  Jl]  Szechuan  Prawn . 5.95 

jr  82.  *fi  1ft  Kung  Pao  Prawn . 5.95 

83.  §  Ho  IS  1ft  Tomato  Prawn . . 5.95 

84.  -fi  #3  Prawn  with  Lobster  Sauce . . . 5.95 

85.  a£  if  1ft  Prawn  with  Black  Bean  Sauce . 5.95 

86.  ff-  £  4$.  ^  Mixed  Vegetables  with  Prawn  k  Scallop . 5.95 

87.  ®  flij  m  ^  -f"  Broccoli  with  Prawn  &  Scallop . 5.95 

88.  ;dj  jfe  ^  -f~  Sauteed  Scallop . 5.95 

89.  ®  ft  ^  Broccoli  Scallop . 5.95 

90.  jj£  i£  #L  1&  Rock  Cod  with  Tender  Green . 5.95 

91.  14  8ft.  1&  Rock  Cod  with  Sweet  k  Sour  Sauce  . . 5.95 

92.  fh  £  S)L  1ft  Rock  Cod  with  Mixed  Vegetables . 5.95 

93.  §£  if  #1  1ft  Rock  Cod  with  Black  Bean  Sauce . 5.95 

*  94.  M  #  1ft  Rock  Cod  with  Salt  &  Pepper . . . 5.95 

95.  -f-  .^5  Pan  Fried  Flounder . . . 5.95 

Jt  96.  fk  ft  St  Salt  k  Pepper  Squid . 5.95 

97.  ff-  1$.  4t  Mixed  Vegetables  with  Squid . 5.95 

98.  si  ft  H  Ht  Squid  with  Black  Bean  Sauce . 5.95 

99  H  S  $■  if  Squid  with  Ginger  k  Onion . 5.95 

100.  $  %  Clam  with  Ginger  &  Onion . 5.95 

101.  Si  it  %  Clam  with  Black  Bean  Sauce . 5.95 

102.  &  &  <S  Salt  &  Pepper  Crab . . . Seasonal 

103.  ik  S  U  Salt  &  Pepper  Lobster . Seasonal 

W  H  Eggs 

104.  «  X  f  S  Shrimp  Egg  Foo  Young . 5.50 

1C5.  X  Hi  £  $  &  B.B.Q.  Pork  Egg  Foo  Young . 5.50 

106.  ^  3r  Chicken  Egg  Foo  Yeung . 5.50 

107.  4^  %  %  &  Beef  Egg  Foo  Young . 5.50 

108  3r  Vegetables  Egg  Foo  Young . 5.50 

109.  jfck  4s'  Beef  with  Scrambled  Egg . 5.50 

110.  ^  5r  Iff  Chicken  with  Scrambled  Egg . 5.50 

111.  ^  &  $£  Shrimp  with  Scrambled  Egg . 5.95 

Hot  &  Spicy 


Mongolian  Tofj .  Tj 

H  i  Braised  Tolu .  ' 

EfltSufaccdTnfj . 

Family  Sryfc  Tolu . . 

Si!  and  Pepper  Tofu . 

Tofu  «iib  Double  Muduoon 


jkiyjE.* if) -f  ft  Beijing  Style  Hot  Pot 

«i4S  ».«](£#-#  I . S.’rOO  per  one 

Soup  Base  ( include  dipping  sauce  I 

*  X  $3.00 . . . . . -$3.0(1  per  one 

*  Hot  and  Spicy  Soup  Base 


VEGETABLE 


iL&ic,  Leek  Flower  Sauce 
Sweet  Garlic . 


Snow  Pen  w/Minhioom  A  Wain  Chestnut! 


VEGETABLE 
$3,95for  each  item 
Sour  cabbage 


SEAFOOD  and  MEAT 
$6.95for  each  item 


Sauteed  Siring  Bam . 

E>y  Plant  in  Spicy  Gaik  Sauce .  ,J*a 

Egg  Plant  with  Braoivn  Sauce  -  tflffl 

Spinach  with  GatEc . . 

Hot  and  Sour  Nappa . — - 

Sauteed  Nappa  Cabbage  with  Dty  Shtimp 


Lamb  Slice 
Beef  Slice 
Shrimp 
Fish  Fillet 
Lamb  liver 
Lamb  Kidney 
Lamb  eggs 
Beef  Triplrt(l) 
Beef  Triples(O) 


Spinach 
Tonghao 
Rice  Noodles 
Bean  Curd 


BEVERAGES 


Soda  (Coke,Dirt  Coke, 7-Up.Spmc.Pcpu, Orange  Juice.) 


r  Hot  &  Spicy 


Hoi  &  Spicy 


*134  *  *  + 

*135.  1  *  +  $ 

136.  If-  S  i 

137.  S  ft  +  « 

138  A  t  f  +  ft 

139.  i  S  * 

140,  f  Ik  + 

Mi.  6  if  +  i*i 

*141  *  1  *  a 

143  s  $  i  *  fl 

144.  i  S  *  ft 


+  1*1  M  BEEF 


Mongolian  Beef . 

Hunan  Beef . . 

Beef  nidi  Broccoli . 

Beef  nidi  Green  Onion . 

Peking  Beef  Steak . 

Beef  nidi  Tecuro — . 

Beef  nith  BeD  PeppeT . 

Stired  Beef  nidi  Celery . 

Cutty  Beef—* . 

Beef  nidi  String  Bean - 

Beef  Win  Double  Muihmom  •• 


OLD  MANDARIN  ISLAMIC 
RESTAURANT 


AUTHENTIC  MANDARIN  CHINESE  CUISINE 


3132  VICENTE  STREET 
(Between  42nd-43rd  Ave.) 
SAN  FRANCISCO.CA  94116 
TEL:(415)  564-3481 
FAX:(415)564-9588 


/  ^ 


APPETIZERS 


%  if  M  SEAFOOD 


1.  ft  (t  PoiSdckro((I) . -Mk 

2  4  4  EggRoSrfi; . <W 

I  4  i  <1  4  Fned  umb  Skewer'll .  V 

4  tf  it  &  Cucumber .  * 

5  i  i  I  M  Fhe  Spey  Boded  Beef .  . 

(i  tt  rt  it  ft  Boded  ind  fned  Chicken  De  Zhou  Styit 

7  i  {  i  <  Pinky  Bern  Curd . 

8  ft  i  2  fl  MinrtgileJ  Eg  Tofu . 

•).  ■)•  S  &  fl  Snlbin  ind  Besn  Curd  Sibd .  ^ 

[10  jt  &  i  fl  CucunbetBeinCuid . 

II  ft  •(  t»  4  »  :cNoo£eSibd .  H 

11  i  ft  ft  Soil  Vrgrublt  Sibd 

13.  A  I):  4  U  Cold  Spicy  Beef  Triplet . \j5 


ill  Mongolia)  Shrimp . (fl 

W  Rung  Pio  Shrimp . 

n  Shrimp  Ho:  Sp  1.7  Giibc  Since  - 

*0  Cidtew  Shrimp . 

<1  Shrimp  with  Broccoli . 

Hi  Huron  Shrimp . 

*>  Sweet  ind  Soot  Shnmp . 

W  Mix  VegeuVcc  'hnr.ip  ••  y' 

Hi  SnrcJ  Shnmp . IfjnM 

Hi  Snow  Pea  Shrimp . 

W  Silt  ind  Pepper  Shnmp 

*1  Siutccd  Pnwnt . 

H  Fuh  FiBrt  With  Sptciil  Siucc  •• 


if  M  SOUPS 


S  ft  f  Hoi  nd  Soot  Soup . 

t  6  -5  Wen  Ton  Soup . 

8  t  4  ,f  Wot  Won  Ten  Soup . 

I  H  <1  if  Sp-iubTcSj  Soup . 

5  £  i  fl  if  Totruto  Egg  Rowe:  Soup  ■ 

t  4  fl  f  beef  Strw  Vegetable  V  up  • 

t  4  f  Limb  Soup . 

is  if  i  fl  $  Stifood  T0S1  Soup . 


115,  4  ft  4  fl  I  4  I  Mu  Shu  Bttl\Limb)  (with  4  pincika)  ■ 

llli  4  ft  ft  Mu  Shu  Chicken  (with  4  pinaln) . 

117.  4  ft  M  Mu  Shu  Shnmp(uith  4  pinnlci) . 

118.  it  4  ft  Mu  Shu  Vegeublc(u-iih  4  pmrakei)  -i 

119.  ft  PinCiko(Eieh) . afl 


#  t  t  CHEF’  S  SPECIALS 

144  I  4  )  fl  U-oftet Betfl »sfc Green Onion . 

£  <4  ft  Set  fried  Hone  Speeiil  (Umb  et  BecO . 

It  4  i.  ft  Stir  Fned  Fnh  Chitler.  uwl  Shnrp 

4  iS  4  fl  BoiledUiih . 

I)  il  i  Smed  Umb  (Beef  JLwet  -  aSj tSg 

H  ft  4  fl  (  4  SUndinn  Umb  (Bert' 

ft  ft  ft  KitrtmeS  Hot  Peppet . 

}\  O  ft  Boiled  Beef-Tongue  . 

t  ft  S11  DebgholPjhihnmp.Chelm  ind  VegeuWe)  - 

ft  f  4  ft  4  fl  Spey  Bern  Cad  Beef . 

J  ft  U  ft  Shredded  Belly  with  PirvyfTripot 

f  ft  -  it  Peking  Spe>iil .  jfl| 

A  ft  *J  Sr.teJ  hgp  w«h  Vettttbln . ^|H 

V  1  L  i  Vired  Vepe-jHei  UV.K  Utn 

i  &  ft  *)  ft  4  Sartd  Poouw  with  Chih  . 

ft  $  4  fl  Egg  Surtired  limb . .  — * 

ft  ft  i  ft  Eg  Siufxed  ChhWmShmp  inJ  Beef . 

<1  ft  4  ft  Hot  Helmed  Limb-Rib . 

6i  ft  ft  (1  4  Hot  L-kl  Soul  Nippi . . 

4  i  4  /  fl*M4  Uerf(Ump)  with  Ground  Bern  Sheet . 

«S*Hfll4)  Lurb{8tt0  with  Sort  Prewn  t\J  Cram . 

H  ft  fl  H  Smreed  Njppj  Oblige  with  Dry  Shrimp . 

4  + ft  Ift'ii  U-nhlVe  ^  . 

1  '  u  1  4  SteimeJ  Sited  PaMBeet)  • 

K  f  r.h  FiUtt  With  Sped.! 

A  4  Hot  Biii.-.l  Oetf  Tmdi. 


H  POULTRY 


H  Mongoliin  Chicken . 

ft  Curry  Chicken  •••—• - . 

ft  Sicthtun  Chicken 
ft  Hound  Spicy  Chicken--  , 

ft  Cithew  Chicken . 

ft  Rung  Pio  Chicken  . 

ft  Chicken  in  Blick  Bein  Siuce  • 

ft  Snow  Pea  Chicken . 

ft  Chicken  with  Muthroom . 

ft  Swett  ind  Sour  Chicken  V 
ft  Chicken  with  Broccoli—  5 
ft  Seante  Chicken . » 


.(S)U«i(l)>S'ij 

. m 

. R»5 


• . . 7.9S 

lOnler  In  Advince) 
. - . -  ISIS 


Lemon  Chicke 


ft  Chicken  with  Double  Mmhrc 


Hot  &  Spicy 


■  Hoi  &  Spicy 


Served  11:00  am  -  3:00  pm  •  Monday  -  Sunday 
Dinner  A  La  Carte  Entrees  Also  Available 
Soup:  Daily  Soup  •  Appetizers:  Egg  Roll,  Fried  Won  Ton 
Entrees:  Your  Choice  of  One  Dish  Per  Person 
Steamed  Rice  or  Fried  Rice,  Tea  &  Fortune  Cookies 
(For  Lunch  To  Go,  Soup  is  Not  Included) 


Served  1 1 :00  am  -  3:00  pm  •  Monday  -  Sunday 
All  dishes  served  with  soup  of  the  day. 
Steamed  Rice  or  Fried  Rice,  Tea  &  Fortune  cookies 
(Minimum  Order  -  One  Dish  Per  Person) 

(No  soup  for  To  Go  Order) 


House  Special  Dinner  ■  $14.95 

(Min.  order  for  two) 

Soup:  Sizzling  Rice  Soup 

Appetizers:  Chicken  Salad  •  Egg  Roll  •  Fried  Shrimp  •  BBQ  Ribs 
Entree :  Your  Choice  of  One  Dish  per  Person 

Served  with  Fried  Rice 

5.  Three  Flavor  Sizzling  Plate 

B eef,  Shrimp  and  Chicken 

6.  Crispy  Duck  or 
Fresh  Roast  Duck 


Chicken  Szechuan  Styles 
Almond  Chicken 
Black  Pepper  Chicken-/ 

Sweet  &  Sour  Chicken 
KonPao  Chicken  / 

Chicken  in  Black  Bean  Sauce-/ 
Tangerine  Chicken,/ 

Hot  and  Crispy  Chicken  / 

Curry  Chicken  y 
Mongolian  Beef 
Beef  Kew 

Black  Pepper  Beef  / 

Beef  in  Black  Bean  Sauce 
Kong  Pao  Beef/ 

Beef  Szechuan  Style  / 

Sweet  &  Sour  Shrimp 
Peking  Shrimp/ 

Shrimp  Szechuan  Style  / 

Chow  San  Shien 

Combination  of  chicken,  shrimp,  beef  and  vegetables. 

Pork  Szechuan  Style/ 

8ar-8-Q  Pork  with  Green  Beans 
Fish  with  Black  Bean  Sauce 


Broccoli  Chicken 
Chicken  Chow  Mein 

Bean  Spioitt,  Celery,  Mushroom  Diced  Chicken  Topping  with 
Home  Made  Crispy  Noodle. 

Moo  Goo  Gai  Pan 
Chicken  Chop  Suey 
Sweet  and  Sour  Pork 
Pork  Chung  King  / 

Zucchini  Pork 

Pork  Chow  Mein 

Pork  Chop  Suey 

Broccoli  Beef 

Green  Pepper  Beef 

Beef  Chop  Suey 

Beef  Chow  Mein 

Shrimp  Chow  Mein 

Shrimp  with  Lobster  Sauce 

Zucchini  Shrimp  Szechuan  Style/ 

Shrimp  Chop  Suey 
Buddha  Delight 
Mixed  Vegetables 

Pan  Fried  Soft  Noodles  with  Three  Flavors 
Soft  Noodles  (Chicken,  Beef  or  BBQ  Pork) 

Shrimp  Pan  Fried  Soft  Noodles 


Shrimp  Black  Bean  Sauce 
Sweet  &  Pungent  Chicken/ 
Black  Pepper  Beef/ 

Shrimp  w/Fresh  Mushroom 


Imperial  Dinner  -  $ 13.95 

(Min.  order  for  two) 

Soup:  Peking  Soup  or  Chicken  Com  Soup 

Appetizers:  Egg  Roll  •  Fried  Shrimp  *  Chicken  Salad  •  Crab  Rangoon 
Entree:  Your  Choice  of  One  Dish  per  Person 

Served  with  Fried  Rice 

4.  Beef  in  Black  Bean  Sauce 

5.  Shrimp  Cashew  Nuts 

6.  Mandarin  Shrimp 


PEKING  (NN 


THE  FINEST 

Mandarin,  Szechuan  &  Cantonese  Cuisine  In  Town 
Only  the  Freshest  Ingredient  are  used 


Fresh  Mushroom  Chicken 
Tangerine  Chicken/ 

Wu  She  Pork  Ribs 


Lunch  Dim  Sum  Specialties 


Peking  Dinner  ■  $ 12.95 

(Min.  order  for  two) 

Soup:  War  Wonton  Soup 

Appetizers:  Egg  Roll  •  Fried  Shrimp  *  Pepper  Wrapped  Chicken 
Entree:  Your  Choice  of  One  Dish  per  Person 

Served  with  Fried  Rice 

1 .  Peking  Shrimp  /  4.  Shrimp  w/Lobster  Sauce 

2.  Kon  Pao  Chicken  w/ Peanuts/  5.  Sweet  Sour  Chicken 

3.  Beef  Kew  6.  Mo  Shu  Pork 


Minimum  $20.00  (Camarillo  Only) 

Tel:  (805)  987-8188 
Fax:  (805)  388-1371 

330  N.  Lantana  St. 
Camarillo,  CA  93010 

Paseo  Camarillo  Shopping  Center 


Pan  Fried  Soft  Noodle  with  Chicken 

Pan  Fried  Soft  Noodle  with  Shrimp 

Pan  Fried  Soft  Noodle  with  Beef 

Pan  Fried  Soft  Noodle  with  Three  Flavor 

Pan  Fried  Soft  Noodle  with  Pork  or  BBQ  Pork 

Chow  Fun  Singapore  Style 

Singapore  Rice  Noodle 

Beef  Rice  Noodle 

Three  Flavor  Fried  Rice 

Shrimp  Fried  Rice 

Chicken  Fried  Rice 

Beef  Fried  Rice 

BBQ  Pork  Fried  Rice 

Pork  Fried  Rice 

Singapore  Fried  Rice/ 

Young  Chow  Fried  Rice 
Noodle  Soup  (C/u'ck*n,  Beef  or  Pork) 

Three  Flavor  Noodle 
Spicy  Korea  Noodle  Soup/ 

Three  Flavor  Crispy  Noodle  H.K.  Style 
Seafood  Crispy  Noodle  H.K.  Style  1 
Black  Pepper  Noodle  (Chicken  or  Beepy 
Brown  Rice  (Bom!) 


Buddha  Delight  7.25 

Mixed  Vegetables  7.25 

Sauteed  Spinach  7.25 

Sauteed  Broccoli  with  Mushroom  7.25 
Eggplant  Szechuan  Style  (u/Minced Pork)/  7.25 
Dry  Sauteed  Green  Beans  (m/MmcedPork)/  7.25 
Kon  Pao  Bean  Curd /  7.25 

Vegetarian  Shrimp  with  Cashew  Nut  9.95 
Vegetarian  Shrimp  with  Mixed  Vegetables  9.95 
Vegetarian  Szechuan  Shrimp/  9.95 

Vegetarian  Kon  Pao  Chicken  /  9.95 

Vegetarian  Almond  Chicken  8.95 

Vegetarian  Chicken  w/Black  Bean  Sauce  8.95 
Vegetarian  Chicken  w/Szechuan  Sauce/  8.95 
Fried  Chinese  Black  Mushroom 
with  Brown  Sauce  1 2.95 

Vegetarian  Sweet  &  Sour  Chicken  8.95 
Vegetarian  Sweet  &  Sour  Pork  8.95 

Sauteed  Fresh  Lotus  Root  7.95 

1  Chinese  Broccoli  with  Black  Mushroom  8.95 
I  Sauteed  Green  Bean  with  Chefs  Sauce  7.95 


Mandarin  Dinner  -  $ 10.95 

(Min.  order  for  two) 

Soup:  Hot  &  Sour  Soup/  or  Egg  Rower  Soup 

Appetizers:  Egg  Roll »  Fried  Wonton  •  Pork  Chop 
Entree:  Your  Choice  of  One  Dish  per  Person 

Served  with  Fried  Rice 

1 .  Chicken  Szechuan  Style/  4.  Sweet  &  Sour  Pork 

2.  Shrimp  Kew  5.  Moo  Goo  Gai  Pan 

3.  Broccoli  Beef  6.  Almond  Chicken 


Tunis  wamUte 


’Noodle' 


/  Hoi  &  Spicy 


FREE  DELIVERY 


Vegetables  &  Vegetarian  Dishes 


Scallop  Szechuan  Style  / 
Mandarin  Scallop 

Scallop,  Broccoli,  Snow  Peas  m  chef  s  Sauce 

Scallop  In  Black  Bean  Sauce  / 
Kon  Pao  Scallop  / 

Fresh  Garlic  Scallop 


Fresh  Roast  Duck 

Peking  Duck  ( I 1/2  Hours  m  Advance) 

Crispy  Duck 

Almond  Pressed  Duck  (Boneless) 


(Hal/)  11.95 
(Whole)  25.00 
(Hal/)  1 1 .95 
(Half)  11.95 


Pineapple  Sweet  &  Sour  Duck  (Boneless)  1 1  -95 


Calamari  with  Chefs  Sauce 


Kon  Pao  Calamari  / 

Crispy  Pepper  Salt  Calamari  / 
Black  Bean  Sauce  with  Calamari  / 


Mo  Shu  Shrimp 
Mo  Shu  Beef 
Shu  Chicken 


J--WJ4J.-l-j.Jl)* 

Sour  Shrimp 
&  Sour  Sliced  Fish 
Sweet  &  Sour  Pork 
Sweet  &  Sour  Chicken 
Vegetarian  Sweet  &  Sour  Pork 
Vegetarian  Sweet  &  Sour  Chicken 
Sweet  &  Sour  Lemon  Chicken 


9.95  i 


9.95  \ 


Prepared  especially  for  those  with  exquisite  taste  in  food 
as  well  as  lifeling  commitment  to  good  health. 

We  prepare  with  four  ty/>es  of  sauce: 

Szechuan  Spicy  Sana-  •  Gnr/ic  Brown  Sauce 
Light  White  Smtcc  •  Pineapple  Sauce 

Steamed  Chicken  with  Mixed  Vegetables  8.95 

Steamed  String  Beans  and  Broccoli  7.25 

Steamed  Vegetable  with  Bean  Curd  7 .25 

Chinese  Pea  Pods  8.95 

Chicken  8.95 

Chicken  Fillet  w/String  Bean  8.95 

Steamed  Pineapple  Chicken  8.95 

Steamed  Shrimp  w/Snow  Pea  Pods  &  Broccoli  9.95 
Steamed  Shrimp  with  String  Beans  9.95 

Lemon  Chicken  and  Shrimp  9.95 

Steamed  Chicken  &  Shrimp  w/Mixed  Vegetable  9.95 
Steamed  Chicken  &  Shrimp  with  String  Beans  9.95 
Sweet  &  Sour  Chicken  &  Shrimp  9.95 

Brown  Rice  (bowl) 


Beef  Kew 

Beef,  Snow  Peas,  Water  Chestnut,  Muihnx 

Mongolian  8eef 
jroccoli  Beef 
ireen  Pepper  Beef 
long  Pao  Beef  with  Peanuts  / 
Beef  Szechuan  Style./ 

Beef  Chow  Mein 
Beef  Egg  Fu  Yung 
Tangerine  Beef  / 

with  Black  Pepper  / 

Pepper  Beef  / 
Beef  with  Black  Bean  Sauce 


Szechuan  Style./ 
Lamb./ 
ick  Pepper  Lamb-/ 


Chicken  with  Basil  Leafy 
Kon  Pao  Chicken  with  Peanuts  / 
Moo  Goo  Gei  Pan 
Chicken  Szechuan  Style  / 

Curry  Chicken/ 

Hot  &  Crispy  Chicken/ 

Lemon  Chicken 
Imond  Chicken 
ihicken  w/Mixed  Vegetable 
rChicken  Chow  Mein 
Tangerine  Chicken/ 

Chicken  Egg  Fu  Yung 
General  Tao's  Chicken 
Broccoli  Chicken 

Nut  Chicken 

Chicken/ 

/ 


14.95 

14.95 

14.95 

14.95 

14.95 


12.95 

12.95 

12.95 

12.95 


9.95 

8.75 

8.75 

8.75 

8.25 


9.95 

9.95 
8.25 
8.50 

8.95 
8.95 
8.50 


5.95 

5.25 

5.25 

5.95 

5.95 

5.95 

5.95 

6.95 
6.95 
6.95 
6.95 
6.95 
6.95 
1.50 


/  Hot  &  Spicy 


9 '(unity  Stifle  Diuuen. 

B.  Sl4.95  Per  Person 
(Minimum  for  two) 

Soup  of  the  Day 
Fried  Prawns 
("Mandarin  Beef 
Lemon  Chicken 
Yeung  Chow  Fired  Rice 

For  3:  Prawns  with  Fegetables 
For  4:  ( Fried  Spareribs  w/Pepper  Salt 
For  5:  Steak  Cubes  Cantonese 
For  b:  Scallops  in  Black  Bean  Sauce 


"Deluxe  Dctuten 

C.  Sl6.95  Per  Person 
(Minimum  for  four) 
Assorted  Appetizer 
Won  Ton  Soup 
Walnut  Prawns 
("Kung  Pao  Chicken 
Mixed  Vegetables 
Steak  Cubes  Cantonese 
Yeung  Chow  Fried  Rice 

For  S:  Prawns  with  Lobster  Sauce 
For  6:  Peking  Duck  {half) 


'Ve^etaitci 

100.  "5  t£  flfc  JL  Steamed  Stuffed  Tofu . . . 6.75 

101  it  3.  $  Deep-fried  Tofu . . 6.75 

102.  i# ,  JL  $  Braised  Tofu  with  Vegetables . 6.75 

("  103.  .ft  #  *  Braised  Eggplants  in  Garlic  Sauce . 6.95 

104  i/t  0^  £  Sauteed  Seasonal  Greens . 7.50 


105.  5f-  Mustard  Greens  with  Garlic . 7.50 

106.  1(1.  ;"dj  JL  tq  Sprouts  of  Peas  with  Chicken  Oil . 10.95 

107.it  ;'dj  *  ftg  Chinese  Broccoli  in  Oyster  Sauce . 7.50 

108.  I*]  4A.  ^  jJl  Seasonal  Vegetables  with  Crabmeat . 8.95 

109  Vt  ;£  -K  *  4s  Bamboo  Pith  with  Fresh  Mushrooms . 7.95 

f  110.  ft  10,  eg  *  jL  Dry  Cooked  String  Beans . 7.25 

("111  M-  &  JL  Spicy  Chopped  Bean  Curd  (Ma-Po-To-Fu) . 6.75 


112  X.  &  £  $  B.B.Q.  Pork  Foo  Young . 7.95 

113.  *  1*1  £  Beef  Foo  Young . 7.95 

114.  X.  $  4  B.B.Q.  Pork  Chop  Suey . 7.95 

115.  4  $  4  Beef  Chop  Suey . 7.95 

116.  *fi  £  Shrimp  Foo  Young . 8.95 

117  4JL  £  ^  Chicken  Foo  Young . 7.95 


Hot  and  Spicy 


tku-su 

(Ingredients  of  MuShu.  stir  fry’  n/egg,  mushroom,  cabbage,  bamboo  shoot) 
/ Served  w/4  pancake j  add  one  pancake  SO.  50 


118.*  ft  4-  Mu-ShuBeef . 8.50 

119  *  ft  1*1  Mu-Shu  Pork . 8.50 

120  *  if.  M  Mu-Shu  Chicken . 8.50 

121*  in  *8  Mu-Shu  Shrimp . 8.50 

122  *  in  £  Mu-Shu  Vegetable . 8.50 


mm 

123  *  ftfe  ±  & 

124  *  life  ft 
125.41 

r  126  &  »  *  ft 

127.  H-  sfl  /ft  ft  ft 

128.  A.  JL  $  ft 

129. *.®  #4iiL#ft 

130  I  S  i*tft 

131  ft  SSL  ft  ft 

132  &  4  -  *  ft 
133.  &  *  k  life  «1  *  ft 


134.  &  #  M 
135  $  ft  ft  VL  #■  t§ 
136.*  -46  $  m 

137  S.  * 

138.  ft  &  *  ft 

139  ft  ft  &  * 

140  4fe  #  * 

141  *  .ft  ft  &  &  & 

142  £  *  1*1  fe 

143  ft  f*l  ft  %  fP  & 


(?Caef  Pot 

Roasted  Pork  Stew  Fried  Oyster  in  Clay  Pot . 8.95 

Beef  Stew  in  Clay  Pot . 7.50 

Sauteed  Lamb  Filet  in  Clay  Pot . 9.50 

Spicy  Braised  Eggplant  w/Garlic  Sauce  in  Clay  Pot . 6.95 

Taro  and  Chicken  in  Clay  Pot . 8.50 

Bean  Cake  with  Seafood  in  Clay  Pot . 7.75 

Salted  Fish  Minced  Chicken  Tofu  in  Clay  Pot . 7.50 

Fresh  Oyster  Stew  w/Ginger  &  Scallions  in  Clay  Pot . 8.95 

Braised  Assorted  Vegetables  in  Clay  Pot . 6.95 

Seafood  Combination  in  Clay  Pot . 8.75 

Rock  Cod  &  Pork  in  Clay  Pot . 8.75 

'P'Ued  “Rice  •  (?/um  "THein 

Seafood  Chow  Mein . 8.95 

Braised  Noodles  with  Chicken . 8.00 

Fried  Li-Fun  with  Fresh  Mushroom . 7.50 

Pan  Fried  Rice  Noodle  Singapore  Style . 7.50 

Beef  Chow  Fun . 7.50 

Two  Kinds  of  Fried  Rice . 9.50 

Yeung  Chow  Fried  Rice . 7.50 

Fried  Rice  with  Salted  Fish  and  Diced  Chicken . 8.00 

Fried  Rice  with  Beef. . 7.50 

Braised  Noodles  with  Crabmeat . 9.50 


‘Sevenatfci 

144.4  Beer . 3.75 

145.  ft  *  Soda . 1.50 


i 

Peninsula 

Seafood  Restaurant 

Business  Hours: 
8:00  am  -  9:30  pm 

Tel:  415.398.8383 
415.398.1415 


641  Jackson  Street 
San  Francisco,  CA  94133 


f  Hot  and  Spicy 


i#  M  Sm/i 

W  ****'*  Soup  of  the  Day . 2-50  5.95 

16  $?  f‘1  Sk  flJ-  ft  Fish  Haw  with  Crabmeat  Soup . 4.0fl  9.50 

17  \\  2.  &  .i.  A  Supreme  Seafood  Broth  with  Bamboo  Pith . 4.00  7.50 

18  &  JL  $  it  Seafood  Tofu  Soup . 4.00  7.50 

19.  ft  MB  4-  1*1  ft  Minced  Beef  with  Egg  White  Soup . 3.00  6.50 

20.  -ft-  iff,  Sft  C.  %  Combination  Sizzling  Rice  Soup . 4.00  8.50 

("21  66  fct  Hot  and  Sour  Soup . 3.00  6.50 

22  Ifl  if.  ft  &  ft  Shredded  Chicken  and  Sweet  Corn  Soup . 3.00  6.50 

23.  £  &  Won  Ton  Soup . 3.00  6.50 

24  41  ft  1 #;  fi  It  Dried  Scallop  with  Chive  Thick  Soup . 4.00  8.50 

25.  Jr  $  Egg  Flower  Soup . 3.00  6.50 

26.  ^  ft  jL  $  Seaweed  Soup  w/  Bean  Cake . 3.00  6.75 

27  A  #4-  /£*■  A  Combination  in  Melon . Order  in  advance 


28.  jit  id  *.  ft  M 

29  it  id  «  1*1  ill 

30  it  id  III  *.f.  Ml 

31  *>  Dili  I#  ?£  OF 

32  ^  ft  #f  Ml  4 

33  $  f  It  it  »F 

34  ft  Jit  $  i  fftif) 

35  ft  Aft  1 lifife 

<  fft'.r  - 


Sdaid  &  "put  & 

Braised  Impress  Shark’s  Fin  w /Brown  Sauce . Seasonal 

Braised  Shark's  fin  with  Crabmeat . Cup  9.50 

Braised  Shark's  Fin  w 7  Shredded  Chicken . Cup  8.50 

Braised  Abalone  With  Fish  Maw . Seasonal 

Braised  Sliced  Fresh  Abalone  with  Vegetables . 35.00 

Braised  Sea  Cucumber  with  Fish  Maw . 35.00 

??????  (ore dr  in  advance)  (Per  Person) . 30.00 

Abalone  with  Oyster  Sauce  (order  in  advance) . 15.00 


47  it  it  :&  ±  ft  Steamed  Oyster  with  Black  Bean  Sauce . 8.95 

48  it  it  &  #2,  Sauteed  Clams  with  Black  Bean  Sauce . 8.95 


'Pouttntf 


49.  $  *fi  it  Prawns  with  Honey  Glazed  Walnuts . 

(  50  G9  111  ty)  it  Szechuan  Prawns . 

51  ,f)  lit  4’J  Steamed  Sole . 

C  52.  (It  g  iil  It  Rock  Cod  with  Spicy  Salt  &  Pepper . 

53.  4L  It  -*f  ^  *  Sauteed  Scallops  with  Yellow  Chives . 

54  ft  i&  *ft  it  Prawns  with  Tender  Greens . 

55  if L  (it  tfl  Prawns  with  Lobster  Sauce . . . 

f  56.  £  ifl  It  Rung  Pao  Prawns . 

57.  (ft-  ft  ifl  it  Shrimps  with  Cashew . 

(*  58  fk  g  *  *f£  Shrimps  With  Spicy  Salt  &  Pepper . 

59.  °t  ft  3-  3f  Preserved  Vegetables  with  Three  Delight . 

(  60  (k  g  ^  *  Spiced  Salt  Baked  Scallops . 

61  Aft  Minced  Seafood  with  Lettuce  Wrap . 

62  Prawns  &  Scallops  in  Garlic  w/Sizzling  Plater 

C  63  Prawns  w/Mild  Chilli  Sauce  in  Sizzling  Plater. 

f  64  ft,  %  afl  ifl  it  Deep  Fried  Prawns  w/Sweet  &  Spicy  Sauce . 

(  65  f  f  If  f  Rung  Pao  Scallops . 

(  66  ,®,  4  $  -*  Sauteed  Scallops  w/Spicy  Garlic  Sauce . 

67  ai  it  iil  ife  Fillet  Rock  Cod  w/Blaek  Bean  Sauce . 


10.50 


82.  3b  %  M  A 

*<t  ' 

Seasonal 

83  i$j  jL  f 

# 

. 8.95 

84  $  fx  ff  * 

m 

<  > 

. 12.50 

85.  -ft  4.  ft  *K 
( *11 » 

jh 

. 8.75 

86  /&  /t  tS 
<  -1L  > 

in 

<  87  t  t 

ifl 

. 8.75 

88  JK  ft 

ifl 

. 8.75 

as.  ®  w  a  tt 

ifl 

90.  &  i-  it 

r 

si.  fc  tt  a. 

a 

. 12.95 

92  iti  ;dj  i  jL 

(  -S.  ' 

t*, 

. 12.95 

93  ±  jfejr  tt, 

nil) 

. 10.95 

94 

. 10.95 

95  6  $  # 

. 10.95 

('  96  4b  °S  It 

it 

. 12.95 

97  til  66  Ift 

it 

98  ffl  A  Ml 

it 

f  99.  A  £  t 

it 

Peking  Duck  (half) . 12.95 

Roasted  Crispy  Chicken  (half) . 8.50 

House  Special  Crispy  Chicken  (half) . 8.50 

House  Special  Chicken  (half) . 8.50 

Crispy  Chicken  Stuffed  with  Sticky  Rice  (each) . 35.00 


Rung  Pao  Chicken . 

Chicken  with  Cashew  nuts.. 


Chicken  with  Lemon  Sauce . 7.95 

Diced  Chicken  w/Almond . 7.95 

Roasted  Squab  (each) . I**-95 

Roasted  Squab  with  Soy  Sauce  (each) . 10.95 

Pan  Fried  Squab  with  Fresh  Mushrooms . 12.95 

Steamed  Cloud  Ear  Fungus  &  Lily  Flower  Squab . 12.95 

Diced  Squab  Served  with  Lettuce  Wraps . 12.95 

Chicken  in  Curry  Sauce  (hot) . 7.95 

Sweet  &  Sour  Chicken . 7.95 

Chicken  with  Snow  Peas . ?.9> 

General  Chicken . 


4  I  lot  and  Spicy 


C  Hot  and  Spicy 


Hoi  and  Spicy 


SS^§l  Beef  Tripe  w  /  Ginger  &  Green  Onion  - 


"  fifl 


Spring  Roll . 

Sleam  Spareribs  w/Black  Bean  Sauce  . 


ssnmmn 
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TEfStBitfl 


4>as  $2.®  each  (few 


Fried  Rice  PulT w /  Minced  Pork. 


Slcnm  Bake  Egg  Yolk  Bun 


m  mm  ns  Bean  Curd  Sheet  w/Oyster  Sauce 

_t  s  <J'  it  n  Dumpling  in  Soup . 

a  ?j>  m  m  Sweet  Black  Sesame  Dumpling. 
immmns  Mushroom  &  Chicken  Bun 

M  3?  PH  ®  ['an  [rricd  Vegetable  &  Meat  Bun 
:!£  §iS  ft  Mushroom  w/Pork  Dumpling 


AH  j 


-  E  ft  ^  ft  Spiced  BeefOlftl.... 


|fi  Pot  Stickers ... 


.  Bake  B.B.Q  Pork  Bun... 


1  @  Bake  Egg  Yolk  Bun . 

S  Baked  Pork  Buns . 

a  Bake  Taro  Bun  . 

H  Chinese  Herb  Jelly . 

1§)  Mango  Pudding 

§®  Shrimp  Dumpling  . 

IS  Shrimp  w/Parslyp  Dumpling 
pi  Traditional  Dumpling 
*  *  Dumpling  in  ChouZhou  Style. 

Kf  Vcgelaiian  Dumpling . 
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Black  Pepper  Beef  Short  Ribs.. 
Shrimp  Steamed  Soli  Rice  Noodle 
Beef  Steamed  Soft  Rice  Noodle 
Pork  Steamed  Soft  Rice  Noodle 
Chicken  Steamed  Soft  Rice  Noodle 


Chinese  Donut  Rice  Noodle  Roll.... 
Pork  Ribs  Steamed  Rice  Noodle  Roll 


Vegetarian  Rice  Noodle  Roll ... 


Shrimp  sv/Chive  Dumpling . 

Sweet  Rice  w/  Chicken  Wrapped  in  L«us  l  elf 


Shrimp  &  Bean  Curd  Sheet... 


$SISK  Guantang  Fin  Crab  Meat  Dumplings  _ 


®S  Chefs  35.00  each  pint 


f'f  §§  Chinese  Broccoli  w/Oyster  Sauce  - 

m  u  Pork  Blood  w/Chives .  . 


S  Si  M  Walnut  Shrimp... 


/tS  "■  Wl  Jelly  Fish  w/Beef  Tendon  - 

£§  5(3-  ?j|;  Fried  Chinese  Cake  - 

££  0  Wl  >  "«*  s«“' R,ce 

surname  Curry  Pigskin  Fish  Bolls .  . 

Hswsa-fi#  Southern  Peanut  Trotter .  . 

Soy  Sauce  Chow  Fun .  . 


H  R|  if  M  il  Delicious  Vegetarian  Goose 


Chicken  Feet  w/Soy  Sauce.. . 


fit  HI  fH  ~F  65  Sait  and  Pepper  Duck  Chin .  . 

_ smrasR  Chao zhou  Brine  Tofu .  . 

—  a  js  't s s  Boiled  Beef  Shutters .  . 


Gourmet  Dinners 


f  <rjh  Fried  Met 


MANDARIN  DINNER  14.95  n™ 
SOUP 

u  H  *  Hot  S  Sour  Soup  * 


APPETIZERS 


*  *  m  u  Hoi  Srechuan  Shredded  Fork  * 

*  m  Sweet  6  Sour  F&k 
m  c  u  w  Plum  Tree  Specie!  Chicken  Strips 


PLUM  TREE  SPECIAL  DINNER  1S.50  , 
SOUP 

■illt  t  Three  Flavor  Stirling  Rice  Soup 


APPETIZERS 


ENTREES  sdrn<*  ho*  to  n™ 

1  II  «  s  FBet  ol  Fish  in  Black  Bean  Sauce 
it  ii  i-  n  pfum  Tree  Beet ' 
a  JL  «  Shrimp  with  Chinese  Peas 
*  *.  -v  m  Beet  with  Black  Mushrooms 
4.  M  m  Mu  Shu  Pork 


We  Serve  Cocktails 


12400  Wilshire  Boulevard,  West  Los  Angeles,  California  90025 
(213)  826-8008 

937  North  Hill  Street,  Los  Angeles,  California  90012 
(213)  613-1819 

20461  Ventura  Boulevard,  Woodland  Hills,  California  91364 
(818)  888-6001 

PLUM  TREE  EXPRESS 

21600  Victory  Boulevard,  Woodland  Hills,  California  91387 
(818)  348-4490 


For  your  dining  pleasure  visit  our  other  fine  restaurants  . . . 


'/? 


o 


DINNER  MENU 


NOW  DELIVERY  AVAILABLE 
ONLY  $1  DELIVERY  CHARGE 
(5  P.M.-10  P.M.) 

(213)  826-8008 


Manadarin  S  Szechuan  Cuisine 


Plum  Tree  Specialties 


2  *  S  ir.  yr  SUCED  CHICKEN  WITH  FRESH  MUSHROOMS  0.95 


4.  m  2  U  W  PLUM  TREE  SPECIAL  CHICKEN  STRIPS  9.50 

/'.Y, v  *i  ~  i  ,/  tkiim  Sj  vlnU  »uA  Ignjfr-’rt  fire-s  tot 


5.  *e  ff  -J-  LEMON  SCALLOPS  12.95 


&  COLD  APPETIZERS 


6  -T-  t*  W  ->  HOT  BRAISED  SCALLOPS  *  13.50 


7.  lj-rt-T-im  ROYAL  SEAFOOD  12.95 


9.  *:■  -9-  U  *  MINCED  CHICKEN  WITH  PINE  NUTS  *  9.50 


JO.  «  «P  -’I-  «  PLUM  TREE  BEEF  *  11.75 

C*  n*l/  ql  Tnulrr  Brrt  Dry?  fnnj  am/  Sauirtd 


m  soup 


Shredded  Bean  Cake  Soup  4.50  8.75 

Assorted  Wonton  Soup  4.50  8.75 

Sizzhang  Rice  Soup  4.50  8.75 

Hot  and  Sour  Soup  ’  4  50  8.75 

Assorted  Winter  Melon  Soup  4.50  875 
Seafood  with  Bean  Curd  Soup  550  925 


11.  miKltih  CRISPY  FISH’  18.95 


SPICY  JUMBO  SHRIMP  *  12.95 


SWEET  S  PUNGENT  SHRIMP  -  12.95 


a  SWEET  &  PUNGENT  CHICKEN  *  1025 


PLUM  TREE  SHRIMP  ’  1 1.95 


M-nm  SEA  FOOD 


JADE  CHICKEN  ‘  9.25 


»:  MINCED  LOBSTER  *  24.50 


■>  u.  FAMOUS  BARBECUE  CHICKEN  SALAD  7.25 


LEMON  CHICKEN  9.25 


22.  v  «-  H  «  KON  PAO  LOBSTER  *  24.50 

ChuxL I  ../  Inks* T  Stria  Suvlml  muh  Crrm  O110-1 


PLUM  TREE  SPECIAL  13.95 


SA-TJMf  FOWL 


■»  fr  IS  F  Sliced  Chicken  in  Garlic  Sauce  *  8.50 

a  if  u  T  Spicy  Diced  Chicken  with  F^anuts  '  8.50 

U  »  IS  T  Chicken  with  Cashew  Nuts  8.50 

«  t*  is  T  Walnut  Chicken  850 

n  IX  U  T  Diced  CAic/ien  in  Tangerine  Sauce  *  850 

»  s  I*  F  Sliced  Chicken  with 

Black  Mushrooms  835 


is  F  HC.S  Chicken  I n  Soring  Rice  850 

It  T  ft  Peking  Duck  2750 

5  W  n  Crispy  Duckling  Half  11.50 

«  n  Tea  Smoked  Duck  Half  11.50 

is  I*  •»  Roasted  Duck  in  Brown  Sauce  IhlT  1150 


a VEGETABLES 

'*■'+*  M/sod  Megeiablos  6.95  v  ra  s  u  Crab  Meal  with  Mushrooms  950 

Of.'-  Mushrooms  and  Bamboo  Shoots  850  *  a  J-  Hot  Spey  Eggplant  •  7.75 

it  :«•  r-  a  Assorted  Mushrooms  In  Oyster  »  tt  s  +  Eggplant  m  8/own  Sauce  7.75 

Flavored  Sauce  9.25  u.  I*  a  a  Bean  Curd  in  Brown  Sauce  650 

Baby  Bok  Choy  with  Chinese  b  t  SL  B  Hoi  Szechuan  Been  Curd  *  650 

Mushrooms  7.50  s  *  a  a  Bean  Curd  Home  Slyte  ■  685 

In  ®  G  X  Chinese  Cabbage  in  Cream  Sauce  650  n  Ho.»a  Dry  Sauteed  String  Seans  635 

»  a  X  Sauteed  Spinach  650 


*8  CASSEROLES 

■dun  Duck  Casseroles  2135  e  Bit  u  Assorted  Casseroles  1535 

V  W  ts  +  Pish  Casseroles  ■  21.85 


FRIED  RICE 

a  v.  »  t*  Shrimp  Fried  Rice  6S5  l*  «  »  B  Yang  Chow  Fried  Rice 

U  T  fo  »s  Chicken  Fried  Rice  575  4-  n  tf  tk  Beel  Fried  Rice 

A  «  17  fc  Pork  Fried  Rice  575  +  X  » 7  Is  Vegetable  Fried  Rice 


m  m  NOODLE  DISHES 


. ;• . 13.95 

Donqpo  Pork  Shoulder 

/  /J>f  12.95 

Stir  Fried  Chicken  W/pickled  Chili  Pepper 

. ■■■•■  •■••••■ . 13.95 

Tender  Fresh  Fish  Filet  Boiled  In  Szechuan 
Pickle  Mustard  Broth  W/tofu 

y  fparafb?JLweet  Sour  And  Spicy  Sauce 

*  Ipo  fflifilet  W/flaming  Chili  Oil 

. 12.95 

Rural  Fence  Basket  Beef  Cooked  W/pickled  Chili  Pepper 

/flKISIj;; .  7-95 

Pancake  W/couple  Delight 

/  ptlff . 12.95 

Cumin  Beet  Ribs 

ytflUTB . 15-95 

Salt  And  Pepper  Duck  Chin 

*  Pori  Shoulder  With  Black  Bean  And  Chili  Sauce 


g  fit®  Kung  Pao  Chicken . 

fesjtSffi  General  Tao's  Chicken . 

18*0!  Cashew  Chicken . 

SlltSSl  Sweet  &  Sour  Chicken . 

fjifSB  Lemon  Chicken . 

-M’S  Chicken  W/mix  Vegetable . 

SfiB  Mongolian  Beef . 

BIT  Broccoli  Beef . 

iMT  Hunan  Beef . 

HIII4-  Szechuan  Beef . 

Spicy  Beef  W/flaming  Chili  Oil  . 

®t»T/¥  Green  Onion  Beef /Lamb . 

ftfKT/T5  Cumin  Beef  /Lamb . 

HSttfla  Twice  Cooked  Pork . 

fitSfWi  Shredded  Pork  W /  Garlic  Sauce  ■  •  •  • 

pa^ISfilH  Minced  Pork  W/  Pickled  Long  Bean 

Dry  Sauteed  String  Bean . 

Eggplant  W/  Garlic  Sauce . 

*•911  MaPoTofu . 

ptS  Vegetable  Delight . 

2ft#  Sesame  Chicken . 

M'«t8  Bean  Jello  W/  Garlic  Sauce . 

HIM  Cashew  Nut  Prawns . 

SIM/fil  f  Kung  Pao  Prawns  /  Scallops . 

M  T'.sl  Prawns  W/mix  Vegetable . 

ilfllSfi  Curry  Prawns . 

MfM  Fish  Filet  W/wine  Sauce . 

//liFI'./AIT  Sweet  8.  Sour  Fish  Filet . 

ztcMl  Spicy  Fish  Filet  W/flaming  Chili  Oil  ■ 


. 5.95 

. 5.95 

. 5,95 

. 5,95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 6.95 

5.95/6.95 

5.95/6.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 5.95 

. 6.95 

. 6.95 

. 6.95 

. 6.95 

. 6.95 

. 6.95 

. 7.50 


Seasonal 

. 12.95 

. 18.95 

. 18.95 

.  8.95 

. 13.95 

. 18.95 

.  8.95 


yMWiKSffi  Fish  Filet  Of  Sole . 

y  SMJMlIi  Seasonal  Fresh  Live  Crab 

ySMWIXifi  Prawns . 

Scallops . 

y  MM?  Eggplant . 

yMMitjf#  Spareribs . 

y  Squid . 

>  iiMWiWflS  Bitter  Melon . 


/mmmm . i 

Chicken  In  Hot  &  Numbing  Spicy  Pot 

y*»®»T . 1 

Beef  In  Hot  &  Numbing  Spicy  Pot 

Duck  Clfn  In  Hot  &  Numbing  Spicy  Pot 

. ; . 1 

Assorted  Mushroom  In  Hot  8  Numbing  Spicy  Pot 

/  sssswra . 1 

House  Combination  Hot  &  Numbing  Spicy  Pot 

/  . 1 

Beef  Ribs  In  Hot  &  Numbing  Spicy  Pot 

y  Sty  FrisSi . 1 

Prawns  In  Hot  &  Numbing  Spicy  Pot 


ifiJjMHliiSia  Clam  And  Bean  Curd  Soup 
ji'ilMtiSil  Cucumber  W/egg  Flower  Soup 

IKMiS  Hot  And  Sour  Soup 

8Tf  IHtii  Chicken  W/cream  Corn  Soup 

IfJMalStS  Seasonal  Vegetable  And  Bean  Curd  Soup 
SfSltii  i8  Pickled  Fish  Filet  Soup 


T'ftl-ift'fLjtt  Lunch  Special 

Available  Mon-Fri  From  ll:00am-3:00pm 
(Served  w/Steamed  Rice) 


!  mxMLim 

(mm 

.  .wg  ...  . 

■  mi  II  4  ft 

msaiEis 

Chefs  Masterpieces  (Order  in  advance) 

IMS 

TABSTHSIEW  Lana 

SIM  Pit)®# 

hums 

SMSi 

M888 

KMPi  stress  Uffl 

MSiCSSIfFtK 

@  S3  JU  Iffi  l*j 

aasss 

SlllM 

ifritfliSiV'i 

>  Soup  1 

/J'(S) 

'T(M) 

6.95 

8.95 

10.95 

y  ?ld  &  5ptO)  ■ 


Missis,  mm*® 

EMPTING  HOT  PO 


ffrfe  : . 39-35 

Triple  Flavors  Soup  Base 

-  ffifltt  -  IBM  '  IBniaSHE) 

(Numbing  Spicy,  Chinese  Herb,  Szechuan  Pickled  Mustard  Broth) 

JBJIFHMSli  (*&»)  : . 39.95 

Traditional  Double  Flavors  Soup  Base 

IWMSBB  Chinese  Herb  Flavor .  $6.95 

t8f«lS»SSfi  Hot  Numbing  Spicy  Flavor .  $6.95 

Szechuan  Pickle  Mustard  Broth .  $6.95 

ittSSSiSlS  Tempting  Tomato  Flavor .  $6.95 

Pickled  Fish  And  Lamb  Hot  Pot . $18.95 

MMSSi  Braised  Lamb  Stew  Hot  Pot . $18.95 

sfflffiSSiSS  Chongqing  Spicy  Chicken  Hot  Pot  $18.95 

mfiSiSaS®  Live  Fish  (Cat  Fish)  Cooked . $24.95 

With  Beer  Broth 


Meat  Dish  $8/oish 


asisssiar’ 

Fish  Ball  (10  Pcs) 

Bool  Ball(10  Pcs)  Dump!lng(10  Pcs) 

Squid  Ball(10  Pcs) 

-§$5'»  Vegetable  Dishes  $5roish 


A' Cl  # 
'Ml* 
la -6* 


Wi  iW 

n  am 

knit 


Pods  Spourts 
Lettuce 
Napa  Cabbago 
Little  BoK  Choy 


M0i  Cucumber 
!H*If  Fungus 
rt  *  Chlnoso  Parsley 
Broccoli 

ilMffl  Swaot  Potato  Noodle 
4©  RIcaNoodlo 
tpG  Rica  Cake 


?l1if4Sl!$l't9  Sauce  $1'Dish 


!  Mixed  Spicy  Powder 

IHrflB  satay  sauce 

BAR  B-Q^lu^l 

$29.95  J 

>  Live  Whole  Fish  (Cat  Fish) 

y  B.B.Q  Squid  Skewer . 44/5.95* 

y  Fresh  Live  Oyster .  1.95/? 

/  Lamb  Skewer . 4$/5.95 

y  $¥$  Lamb  Ribs  .  13.95 

y  Eggplant .  7.95 

y$W#  Beef  Ribs .  12,95 

mm  Fresh  Prawns . 4$/5,95 

Pork  Intestine  . . 4$/5,95 


THE  POT  STICKER 
Szechuan  Cuisine 

San  Francisco  tp 
150  Waverly  Place.,  S.F.  CA  94108 
TEL:  415-397-9985 
FAX:  415-397-3829 


www.spicy-empire.com 


OPEN  7  DAYS  A  WEEK 

Mon.  -  Sun  11  AM  -  Midnight 


Spicy  Empire 

105  W.  25  til  A ve.,  San  Mateo,  CA  94403 
TEL:  650-522-9098 


(HJH-IM  >  iliillliiii'i  Chef's  Greative  Cuisine  ’  il'lGJsSluf  Appetizers 


/=mm . f8,95 

Prawn  With  Garlic  And  Spicy  Chili  Sauce 

/nmm . 13.95 

Silky  Tofu  W/Fish  Filet  Of  Sole 

/Mig/sw . 15-85 

Stir  Fried  Squid  With  Pickled  Chili  Pepper 

/®mm . 15-85 

Filet  Of  Sole  Boiled  In  Numbing  Spicy  Sauce 

/mm . 15-85 

Lamb  Ribs  W/explosive  Chili  Pepper 

/IffifMTFB . 15-85 

Duck  Chin  W/explosive  Chili  Pepper 

/mmm . ^ 

Three  Cups  Chicken 

/Mmm/fk . 13.85 

Spicy  Tofu  W/prawns  Or  Fish  Filet 

. 18-85 

Sauteed  Brown  Beech  Mushroom  Served  In  Mini  Flaming  Pot 

a  mm . 15.95 

Wok-seared  Prawns  W/Salty  Egg  Yolk 

smm . be 

Wok-seared  Crab  W/Salty  Egg  Yolk 

/SWT-fm . 12-95 

Beef  Ribs  W/Explosive  Chili  Pepper 

/mnm . 12.95 

Fish  Fillet  W/Explosive  Chili  Pepper 

/-SSflUBK . 8-95 

Hot  Braised  Tofu 

/  Sfj'l  M . 12.95 

Slice  Beef  Boiled  In  Spicy  Sauce 

/BtS  . 13-85 

Spareribs  Stir  Fried  W/Pickled  Long  Bean 

/«f!a®». . 21.95 

Rural  Fence  Basket  Fish  Cooked  W/Black 
Bean  And  Chili  Sauce 

mmmtM 

. ;■  8.95-11.95 

Seasonal  Vegetable  Cooked  At  Your  Choice 
(Stir  Fried,  Stir  Fried  W/chili,  Stir  Fried  W/garlic  Or  Boiled) 

a»isu.  mw  k* . •■■•9.95 

Bitter  Melon/siring  Beans/corn  Stir  Fried  /sally  Egg  Yolk 

/ mm is  Ma  Po  Tofu . 8.95 

/  Eggplant  W/garlic  Sauce . 8.95 

/  f  fliittK  Dry  Sauteed  Bitter  Melon . 8.95 

/SSMIS  Rung  PoTofu . 8,95 

/  8ftli±§!t  Shredded  Potato  Stir  Fried  With  Hot  Chilli  Peppei  8.95 

HlftSHfi  Stir  Fried  Triple  Vegetables . 8.95 

/  ftIHf  B  Dry  Sauteed  String  Beans . 8.95 

WfflcW  Stir  Fried  Cucumber  With  Black  Fungus  -  8.95 


y\mm  '  H-IK?^  Vegetables 


/  YiH^HSfSf . 5.95 

Crispy  Chicken  Nugget  W/basil 

ifeiu  I' . 5.95 

Pan  Fried  Leek  Turn  Oyer  (2) 

M«lf . 4.95 

Green  Onion  Pancake 

m . 5.95 

Vegetable  Spring  Roll  (4) 

'J'ie/lfi . 5.95 

Steamed  Pork  Soup  Dumpling  Or  Steamed  Dumpling  (6) 

. 6.95 

Pancake  W/beef 

Mi . 5.95 

Pot  Stickers  (6) 

/tllfeia  . ■: .  •"  5.95 

Spicy  Jalapeno,  Cucumber  And  Cilantro  In  Garlic  Spicy  Sauce 

/K.'j'Mi . 7.95 

Slice  Pork  Belly  W/spicy  Garlic  Sauce 

/JlUfciW . 6.95 

Beanjello  In  Red  Chili  Sauce 

. 7.95 

Shanghai  Style  Wne  Chicken 

/li-m-Mi . - . 7.95 

Spicy  Numbing  Beef  Tendon 

/m  . 5.95 

Soft  Tofu  W/black  Bean  And  Chili  Sauce 

'i&gli, . “ 

. 3.95 

Home  Made  Szechuan  Pickled  Vegetable 

/Wm . 7.95 

Szechuan  Style  Mouth  Watering  Chicken 


Veggie  Dinner  :  $  1  1 .95/pcr  person  (Min  2  people) 


Appetizer :  Spring  Rolls 

Soup  :  Seasonal  Vegetable  And  Bean  Curd  Soup 
Dry  Sauteed  String  Beans 
Vegetable  Chow  Mein 
Steamed  Rice 


Service  For  Three  Add 
Service  For  Four  Add 
Service  For  Five  Add 
Service  For  Six  Add 


Eggplant  W/garlic  Sauce 
Vegetable  Delight 
Ma  Po  Tofu 

Stir  Fried  Assorted  Mushroom 


MdllClcUill  DinilCr  ;  $13. 95/pcr  person  (Min  2  people) 


Appetizer  :  Spring  Rolls 
Soup  :  Hot  And  Sour  Soup 
Cashew  Chicken 
Mongolian  Beef 
Steamed  Rice 

Service  For  Three  Add  :  Sweet  And  Sour  Pork 
Service  For  Four  Add  :  Prawns  WAobster  Sauce 
Service  For  Five  Add  :  Lemon  Chicken 
Service  For  Six  Add  :  Broccoli  Beef 


|^|iil||Hij'i:7|x±if|;  Mandarin  Style  Flavoi  | 


Peking  Duck . 32.95 

Ml*  Sweet  And  Sour  Pork .  9.95 

/fiif  Mongolian  Beef .  9.95 

I®*®  Cashew  Prawns . 12.95 

HUiSjif:  Broccoli  Beef .  9.95 

fiffi®  Saif  And  Pepper  Prawns . 12.95 

HtSf  Orange  Flavor  Beef .  9.95 

Mt&A  Fish  Filet  In  Tomato  Sauce . 12.95 

mm  Lemon  Chicken .  9.95 

$@8  Sesame  Chicken .  9.95 

/'Slfiilf  Kun  Pao  Chicken .  9.95 

/IH  Hunan  Beef .  9.95 

/  0)l|it:  Szechuan  Beef .  9.95 

/  #l®8  Curry  Chicken .  9.95 

Vegetable  Deluxe  Chicken .  9.95 

l®@8  Cashew  Chicken .  9.95 

Princess  Chicken/chicken  Wings  9,95 

/  Green  Onion  Beef/Iamb . 9.95/12.95 

>  jppVf  Cumin  Beef/Iamb . 9.95/12.95 

/frlfS®  Kun  Pao  Prawns . 12.95 

SKKiffl  Saif  And  Pepper  Chicken  Wings-  9.95 

*S®  Prawns  W/mix  Vegetable . 12.95 

TfiW  Prawns  W/lobster  Sauce . 12.55 

/  UfSffif-  Kun  Pao  Scallops . 12.95 

*ftSl  Vegetable  Delight .  8.95 


Szechuan  Dinner :  $13.95/i>«  person  (Min  2  people) 


Appetizer  :  Green  Onion  Pancake 
Soup  :  Hot  And  Sour  Soup 
Kun  Pao  Chicken 
Dry  Sauteed  String  Beans 
Steamed  Rice 

Service  For  Three  Add  :  Sheredded  Pork  W/garlic  Sauce 
Service  For  Four  Add  :  Silk  Tofu  W/fish 
Service  For  Five  Add  :  Spicy  Beef  W/Daming  Chili  Oil 
Service  For  Six  Add  :  Chicken  W/explosive  Chili  Pepper 


GOUmiet  Dinner  :  $15. 95/per  person  (Min  2  people) 


Appetizer :  Pot  Sticker 

Soup  :  Chicken  W/cream  Corn  Soup / 

Green  Bean  Chicken 
Salt  And  Pepper  Prawns 
Beef  Chow  Mein 
Steamed  Rice 

Service  For  Three  Add  :  Scallops  W/garlic  Sauce 
Service  For  Four  Add  :  Fish  Filet  W/bean  Chili 
Service  For  Five  Add  ;  Sweet  And  Sour  Prawns 
Service  For  Six  Add  :  Tea  Smoked  Duck 


'ME®® 

Side  dish,  Rice,  Noodle 


mm . 7.95 

Glliling  RlCe  Noodle  Soup  (Seivesj  Wibeel  Seaweed.  Peanut  And  Quai  £ggs) 

BAfill  . 7.95 

Sweet  Rice  Ball.  Wolf  Berry  And  Jujube  W/sweet  Rice  Wine  Soup 

"m®/m . 7.95 

Single  Cooked  Noodle/rice  Noodle  Soup 

/«»  (IMS) . 6.95/7.95 

Hot  Anri  Sour  Noodle  Soup  10. Topped  wip.*ini,iiine*ii  oo) 

. 7.95 

Yangzhou  Style  Fried  Rice 

/®feS . 7.95 

House  Cold  Noodle 

/MS . 7.95 

Tan  Tan  Noodle 

/WfffilM . 7.95 

Silky  Tofu  W/house  Spicy  Sauce 

/8i® . 7.95 

Spicy  Dumpling 

SOTS-'® . 7.95 

House  Special  Fried  Rice 

iiiwiffi . 7.95 

Lamb  Slew  Fried  Rice  In  Curry  Flavor 

mmmw/m . 7.95 

House  Special  Chicken  Noodle/pho  Soup 

KIsW-lMS)/® . 7.95 

House  Special  Beef  Noodle/pho  Soup 

. 7.95 

Shanghai  Rice  Cake  (Fried  Or  Soup) 

/*SW®/»*/»/*8 . 7.95 

Spicy  Beef/fish/seafood  Noodle/pho  Soup 

/mms/w . 7.95 

Shredded  Pork  With  Garlic  Noodle/rice  Noodle  Soup 

ShraM^dUrk  With  Mustard  Tuber  Noodle/Rice  Noodle  Soup 

STJ»ftS/*9 . 7.95 

Braised  Spareribs  Noodle/rice  Noodle  Soup 

JBSiS/fe  . 7.95 

Shredded  Pork  With  Egg  Noodle/rice  Noodle  Soup 

^red^e^PorkWith  Szechuan  Pickled  Mustared ?'95 
Noodle/rice  Noodle  Soup 

a*® . i-25 

Steamed  Rice 


AfflMtSW  - 

ffIMiSB*?  '  (flSrBfltSif  . 
MrB»SW .  MgSfKg  ” 
MUSISi?  ’  BISifBKtSif  . 


m si#']'®  (»») 


002  *m»mm  Geoduck  Sashimi . MKT. 

Served  on  a  platter  with  seaweed.  wasabi  mustard  4  soy  sauce 

003  Double  Boiled  Shark’s  Fin  Soup . $2550 

Double  boiled  with  chicken  4  sficed  Virginia  ham. 

005  JflpRM  Whole  Abalone  with  Mustard  Greens . MKT. 

Whole  abalone  ivirh  light  gravy  ter ved  over  mustard  green  vegetable s 

004  /SOU  AtSJS  Braised  Supreme  Shark’s  Fin  SouplAndent  Method) . $55.00 

Braised  In  a  thick  supreme  broth  with  bean  sprouts  4  topped  with  shredded  Virginia  ham 

115  =  **&#£  Salmon  Avocado  Egg  Rolls(2  pcs) . $5  JO 

fried  egg  rolls  filled  iviih  smoked  salmon,  avocado  4  served  vrith  a  s,veer  &  sour  sauce. 

601  Roasted  Squab  (Whole) . S13.S0 

Whole  squab  roasted  to  a  golden  brown  crispy  skin.  served  with  seasoning  on  the  side. 

665  @t$Bi3Elftg£  Princess  Chicken . S12.S0/S24.S0 

Specialty  marinated  whole  chicken  with  a  ginger  4  onion  sauce. 

02S  dkJSJnJSia  PekingDuck . S16.50/S2950 

Specially  marinated  whole  duck,  roasted  to  a  golden  brown  crispy  skin,  served 
with  si  earned  buns  &  house  special  sauce. 

024  Soy  Sauce  Chicken  (Half) . 

Steamed  chicken  with  skin  4  bones  served  In  special  soy  sauce. 

023  Fried  Chicken  with  Lemon  Sauce . 

Chicken  brwit  filet  deep  Med  with  a  crispy  batter  4  served  with  lemon  s 

671  Soya  Sauce  Duck  Slice  (Half) . 

Tender  Pieces  ol  duck  marinated  In  chcTs  special  soy  sauce  lhatf) 

015  Fried  Stuffed  Bean  Curd . 

Deep-filed  bean  curd  stuffed  with  shrimp  meat  4  topped  with  gravy  4  scallions 

302  Mixed  Vegetables  with  Mushrooms . 

Three  kinds  ol  mushrooms,  celery,  sea  vegetables  4  lly  roots  prepared  4  Sauteed 
with  chelk  special  method 

013  Fresh  Black  Mushrooms  with  Mustard  Greens . SI  450 

Fresh  black  mushrooms  wi rb  mustard  greens  in  light  oyster  sauce. 

012  Dried  Scallops  with  Chinese  Melons . SI 550 

Slrjmcd  Chinese  melons  black  tungus  S  seasonal  greens  topped  with  dried  scallop  gravy. 

014  S$  :E  IS  Three  Treasures  with  Black  8ean  Sauce . S1150 

Bean  curd  eggplant  4  hot  peppers  stuffed  with  shrimp  meat  in  black  bean  sauce. 

011  Vegetarian  Abalone  with  Greens . SI  750 

Sheet  ol  vegetarian  abalone  with  light  gravy  served  over  lender  green  vegetables 

006  ffiMAS  Live  Crab  with  Salt  &  Pepper  (Signature  Dish) . MKT. 

Uve  bartered  crab  deep-fried  4  sprinkled  with  salt  4  pepper  seasonings 

008  &M7j<§l  Steamed  Clams  with  Eggs . Si 550 

Steamed  live  clams  with  beaten  eggs. 

208  Prawns  with  Honey  Walnuts . S1550 

007  Baked  Maine  Lobster  in  Supreme  Broth . MKT. 

Morsels  ol  shelled  lobster  baked  with  scallions  ginger,  garlic  4  supreme  broth. 

001  Minced  Seafood  in  Lettuce  Cups . S1750 

Stir  fried  mine ed  scallops  prawns  Chinese  sausage,  mushrooms  4  bamboo  shoots  served 
wish  sir  16)  lettuce  cups 

846  liism  Steamed  Fish  Filets  with  Ham  &  Vegetables . SI  750 

Steamed  cod  fish  served  with  sliced  Virginia  ham  mushrooms  4  tender  greens 


■B&zmrn 
wsttsts 

mmmm 
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asmefsis 
lexises 
mans*® 

Soy  Sauce  Chicken . 

ffiWIiSPSfi  Yang  Chow  Fried  Rice . 

Salted  Fish  Chicken  Fried  Rice . 

Seafood  Fned  Rice . 

Dried  Scallops  Egg  White  Fried  Rice . 


Drunken  Squab  Combination  (Cold  Plates) 


Kmmmm.  Drunken  Squab . 

The  following  Items  can  be  added  as  sides  for  ST  erica  when  or. 
Drunken  Sqiub  Combination 

mm  Vegetarian  Goose  . . 

mmtnmn  Spicy  Sesame  Pickle . 

Cured  Ham  Hock . 

«*4=a(H>  Soya  Sauce  Beef  Briskets 

m  Soya  Sauce  Bean  Curd . 

ftlDJSfS  Jellyfish  Cold  Plate . . 

Japanese  Seaweed . 

i®7K«<*  Soya  Sauce  Duck  Wings 

m  7K$!s  Soya  Sauce  Duck  Tongue . 

figUb&ii  Spicy  North  Pole  Conch  . 
rnxmn  Soya  Sauce  Duck  Slices . 


R&G 

To  Go  Menu 


i  Delight  with  Rice . 


secued  Pork . 


5650 


S7.00 

S7.00 


S1250/S2250 


$1150 


.$10.25 


SiSSfSi 


$1050 


Barbecued  Combination  Platter 


Special  Combination  Gold  Planer 
Small . S20 


SI  450 


545  tf??§?§§fi  Roasted  Duck  Noodle  Soup . 

546  Barbecued  Pork  Noodle  Soup . 

548  Stewed  Ox  Tall  Noodle  Soup . 

547  Shrimp  Noodle  Soup . 

544  Fish  Ball  Rice  Noodle  Soup . 

532  Shrimp  &  Tender  Greens  Chow  Mein . 

533*1=  ^$9  Beef  &  Tender  Greens  Chow  Mein 

534  Shredded  Chicken  Chow  Mein . 

540  Tomato  Beef  Chow  Mein . 

552  Vegetarian  Chow  Mein . 

531  JSW9  House  Chow  Mein . 

541  USAttPS  Chef s  Special  Noodlesss  . 

535  Beef  Chow  fun . 

536  mtwvz  Chicken  &  Tender  Greens  Chow  Fun . 

537  Beef  Chow  Fun  w/Black  Bean  Sauce . 

538  M  )W  SJ*  Fried  Vermicelli  Singapore  Style  (Curry) . 

539  Fried  Vennlcelli  Har-Mon  Style . 

530  =  Fried  Vermicelli  wth  Shredded  Pork  and  Mushroom . 

543  sstattisjiud  Snow  Cabbage  &  Shredded  Pork . 

with  Rice  Noodle  Soup 


Middle 


S7.00 


S7.S0 

S7.7S 

$750 

$750 


631  Kearny  Street, 
San  Francisco,  CA  94108 
For  Reservations: 

Tel  :  (415)  982-7877 
Fax:  (415)  982-1496 
www.rnglounge.com 


$7.75 

S/50 

$750 

S750 


Prices  Subject  To  Change  Without  Notice 


Chefs  Recommendations 


Appetizer-Combination 


[ .  . 


1^3  Mu  Shu  Pork . 

Comb™  non  of  stir- filed  egg.  shredded  port,  cabbage  bamboo  rhoots 
black  fungus  A  scallions  seised  with  six  161  crepes 


0  1 1 1  Si  Jt”  Szechwan  Pork  (Spicy) . 

Saureed  sliced  pork  with  led  pepper,  onion  &  chill  sauce. 

mmt®  KiangTon  Spareribs . 

Sauteed  spaieribs  wilha  tangy  sweet  &  sour  sauce. 

Salt  &  Pepper  Spareribs . 

Deep-fried  sparedbs  sprinkled  with  salt  A  pepper  seasonings 

ms*  ft  Mongolian  Beef  (Spicy) . 

Sauteed  sliced  beef  wirh  onions  green  peppers  &  chili  sauce. 

mm*®  Seasonal  Vegetable  with  Beef . 

Beef  with  vegetable. 

Steak  Cubes  with  Macadamia  Nuts  . 

Sauteed  if  Ml  cubes  tvith  Macadamian  nuts,  bell  peppers 
celery  &  black  peppers 


S  10.50 


Si  050 


S10.S0 


S  10.50 


Si  0.50 


$1250 


$14.50 


Half  $1450  Whole  S27.50 


Half  $1450  Whole  $2750 


Si  1.50 


Bowl  S74.50 


$12.50 


$10.50 


SI  2.50 


154  Diced  Chinese  Winter  Melon  Soup . Cup  $4.50  Bowl$9.S0 


SI  0.50 


SI  6.50 


$13.50 


Cup  $4.50  Bowl  S9.50 


chicken  breast  A  prams  served  with  broccoli 

a  Sliced  Squab  with  Lily  Bulbs 


S  17.50 


Thick  broth  cooked  with  shredded  port,  bticl  fungus  bamboo  shoou. 
bean  curd  scallions  egg  vinegar  &  pepper. 


Appetizers 


' ' 

•  '"tm _ 


mmms  Vegetable  Egg  Rolls  (2  pcs.) . . . 54.00 

Fried  egg  rolls  filled  with  shredded  vegetables  A  served  with  sweet  &  sour  sauce. 

rhirknn  Salad . . .  S5.50 


102  28fl#  Chicken  Salad . 

Marinated  roasted  shredded  chicken  breast  crispy  vermicelli,  lertuc 
A  parsley  mUed  with  salad  dressing. 


Chicken  &  8eef  Skewers  in  Satay  Sauce  (4  pcs.) . $6.50 

Barbecued  chicken  A  beef  skewers  in  satay  sauce. 

Barbecued  Pork.... . 57.50 

Barbecued  lean  strips  of  choke  pork  marinated  In  various  seasonings 

Salt  8  Pepper  Calamari . $10.50 

Deep  tried  Calamari  seasoned  with  salt  A  pepper. 

Deep  Fried  Oysters . . . $10.50 

Deep-Iced  fresh  battered  oysters 

mmm*  Salt  &  Pepper  Scallops . $12.50 


171  H  B  bp  Double  Boiled  Soup  of  the  Day .  A.Q. 

Please  ask  your  server  about  dally  Ingredients 

344  Diced  Winter  Melon  Soup  with  Bowl . $19.50 

Dried  Scallop 1 A  Oabmeat 

158  Fish  Maw  &  Shredded  Duck  Soup  Bowl . $1 5.00 

Braised  fnh  maws,  shredded  duck  mushrooms  bamboo  shoots  A  chives  a  In  thick  broth. 

153  iSSBiSte*  Dried  Scallop  Soup  Bowl . $12.00 

Thiel  broth  cooked  with  dry  scallops  chives  bamboo  shoots 


Chinese  mushrooms  A  Imitation  crabmeat 

Chicken  Shark  Fin  Soup . . 

Shirk  fin  cooked  with  shredded  chkkenlna  thick  broth. 


1 69  la  W  IS  Si  8?  Braised  Seafood  Shark  Fin  Soup . Bowl  $59  JO 

Thiel  broth  tooled  with  jharl  tin.  abalone  sea  cucumber,  fish  maws  A  shredded  chkken. 


55  E§  /M  *  R)  S  West  Lake  Minced  Beef  Soup . Cup  $4.50  Bowl  $1Q00 

Thick  broth  cooked  vrllh  ground  bee f.  parsley,  egg  whites  A  Imitation  crabmeat. 

56  t§®¥h  IS  81  Seafoods  Bean  Curd  Soup . Cup  $450  Bowl  $1000 

Thiel  broth  cooked  with  scallops  prawn*,  bean  curd  egg  white  A  parsley 


159  swai  Hot  8  Sour  Soup  (Spicy) 


164  Mashed  Chicken  &  Sweet  Com  Soup ...  Cup  $450  Bowl  $1000 

fifty  pieces  rot  chicken  sweet  corn  A  egg  cooked  in  a  thick  savory  broth 


668  mamm  Roast  Duck  (Hair) . 

Specially  marinated  duck  matted  to  a  golden  brown  crispy  skin 


666  Crispy  Chicken . 

Deep  riled  chicken  with  a  nice  A  crispy  outside  finish. 

667  Roasted  Chicken . 

Oven  roasted  chkken  with  a  side  of  special  brown  dipping 


603  Ginger  8  Green  Onion  Chicken  (Half) 

Steamed  chicken  with  skin  A  bones  served  In  ginger  A  green  onion  sauce 


022  Sr  SUMS  SI  Chicken  with  Broccoli  (Choice  of  Spicy  or  Not  Spicy) . $  1 1 50 

Sliced  chicken  brean  sautted  with  black  bean  sauce  A  served  with  broccoli. 


Chicken  with  Cashew  Nuts . 

Saurted  sliced  chkken  breast  with  snow  peas  baby  com.  bamboo  shoots 
carrots  onion,  ginger  A  cashew  null 


606  Kung  Pao  Chicken  (S| 


613  x.ommz  Chicken  with  X.O.  Sauce  (Spicy) 

Sficed  tender  pieces  of  chkken  breast  cooked  in  spicy  <0  Sauce 


621  hub  m  Dragon 


02.  £»  03.  x.o.aa  a  04.  ssris) 


201  Crab. . . . - . . . MKT- 

Please  choose  one  of  the  following  cooking  methods: 


02  03 

mm 

Black  Bean  Sauce 

Fried  with  Garlic  & 

Hot  Peppers 

Ginger  a  Scallions 

04  mnm 

05  59^(  06 

S1ISI 

Steamed  with  Garlic 

Steamed 

Steamed  with  Wine  8 
Egg  Whites 

07  mmm 

08  *L*® 

Salted  Egg  Yolk 

Spicy  Garlic  Sauce 

202  Lobster . 

. MKT. 

Please  choose  one  of  the  following  cooking  methods: 

oi  ±m 

02  M 

Supreme  Broth 

Salt  &  Pepper 

04  mm 

Black  Bean  Sauce 

Ginger  8  Scallions 

204  Fresh  Fish . . . . . . . $1750 

2S7KASB  Ling  Cod  Prepared 

Please  choose  one  of  the  following  cooking  methods: 

0.  sbsssm  02  m  os  mmm 

Bean  Curd  Soup  Salt  &  Pepper  Ginger  &  Onion 

04  iim?  os  sains 

Sauteed  Chives  with  Sprouts  with  Vegetables 

20406  59  S;  i2l  -B  E5  Steamed  Fresh  Rock  Cod . MKT. 

20407  mmm xww  Steamed  Fresh  Sea  Bass . MKT. 

20408  Baked  Black  Cod . . . S3750 

Prawns 

209  Salt  &  Pepper  Prawns  (in  Shell) . SI 350 

210  X.O.SiS4g£g  Sauteed  Prawns  &  Snow  Peas  in  X.O.  Sauce  (Spicy)  ..$1350 

211  Prawns  with  Scrambled  Eggs . $1350 

589  Prawns  with  Rice  Noodles  Steamed  in  a  Garfc  Broth MKT. 

Clams  and  Oysters 

228  S)f<:£tS  Oysters  with  Ginger  &  Onion . $1350 

229  Oysters  with  Black  Bean  Sauce . $1 3.50 

230  Oysters  with  Salt  &  Pepper  $1350 

231  ±5Iif*!l3i  Fresh  Clams  Baked  In  Supreme  Broth . $1350 

232  48  Clams  with  Black  Bean  Sauce . $1350 

Various  Kinds  of  Seafood 

222  X.O.  Sauteed  Scallops  with  X.O.  Sauce  (Spicy) . S1S.00 

218  mmm*  SautPed  Crystal  Scallops . SIS  00 

21S  Scallops  with  the  Salted  Egg  Yolk  . StS.OO 

219  ti*  H  S$  Mixed  Seafood  Sautded  with  Greens . $1750 


310  ±'M%M  Tender  Greens  in  Supreme  Broth . S1250 

fender  greens  boiled  in  a  rhkk  broth  A  lopped  with  shredded  Virginia  ham. 

311  ft  25  ^  Eggplant  with  Garlic  Sauce  (Spicy) . . . $1250 

Eggplant,  shtedded  pork  black  fungus  bamboo  shoots  A  scallions 
sauteed  In  a  hot  garlk  sauce. 

312  mma.®  Ma  Po  Bean  Curd  (Spicy) . , . $1250 

Soft  bean  curd  shredded  pork  A  scallions  sauteed  In  a  spicy  sauce. 

313  STEMal®  Steamed  Bean  Curd  with  Shrimp . 51250 

Srpjmid  soft  bean  curd  topped  with  shrimp  meat  A  served  with  a  special  soy  sauce. 

303  Mu  Shu  Vegetables . . . . . S 1 2.50 

Combination  of  stir-hied  egg.  cabbage,  bamboo  shoots  black  fungus  A 
scallions  served  with  six  16)  crepes 

304  ififSIHS!  Mixed  Vegetables  Deluxe . SI  2.50 

Sauteed  mbed  vegetables  including  snovr  peas  carrots  bean  curd  muihroomi, 

bok  choy,  bean  sprouts  A  baby  com. 

305  Snow  Peas  8r  Water  Chestnuts . . . 51250 

Snow  peas  A  water  chestnuts  sauteed  with  ginger  A  garlk. 

309  ItfIfl&fiSftP  Shredded  Vegetarian  Abalone  wilh  Preserved  Vegetables  ....SI  750 

Sauteed  with  Black  Bean  Sauce. 


352  3J.  $2 ®  15  Fresh  Oysters  &  Black  Mushroom  in  Clay  Pot . Si  250 

Oysters  black  mushrooms  bean  curd  ginger  A  scallions  bubbling  In  a  clay  pot. 


35S  Sailed  Fish  Chicken  &  Bean  Curd  in  Clay  Pol ... .  Si  250 

Dked  chkken  breast  A  bean  curd  cooked  with  salted  fish  In  a  clay  pot. 


358  BJ5  J3J 19  ^  15  Chinese  Melons  8  Bean  Vermicelli  in  Clay  Pot . SI 250 


353  Beef  &  Bean  Vermicelli  in  Clay  Pot . 

fender  slices  of  beef  simmered  w«b  vermicelli  In  a  rally  satay  sauce. 


3S4  mmm*®.  Eggplant  &  Salted  Fish  in  Clay  Pot . 

Eggplant  A  salted  fish  simmeted  wsth  ginger  A  scallions  In  a  clay  pot 


356  p mmm®  Chicken  with  Onion  in  Clay  Pot . 

Tender  pieces  of  chick  tn  with  bones  A  onion  staling  in  a  hot  clay  pot. 


360  &m*m®  Ox  Tail  Stew  In  Clay  Pot. 

Hearty  pieces  of  ca  tall  slewed  In  a  clay  poc 


351  MM-&®  Seafood  Combination  in  Clay  Pot . 

Comblnjiion  of  scallops  prawns  calamari  black  mushrooms  A  vegetables 
simmered  In  a  clay  pot 


M  ft  ft  ft  Minced  Seafood  in  Lettuce  Cups . 


8f  «#■]■»* 


/?.  ft  Ui  Id  Double  Boiled  Shark's  Fin  Soup 


jk  (■;)  lfj  k.  Live  Crab  with  Sail  and  Pepper  (Signature  Dub)  Market  Prict 


i  ill  it  Cured  Ham  Hock 


-t  i' 7  kj  lit  ifi  Baked  Maine  Lobster  in  Supreme  Broth 

Minth  nftbelled  kilter  hhd  evilb  Zal/itnr,  ginger,  (irlic  end  niprrrnr  bulb 


670  .A  'K  4"  ft*.  Soya  Sauce  Beef  Briskets 

671  if&  'K  3-  ft  Soya  Sauce  Bean  Curd 
671  !\  tli  ft  ^  Jellyfish  Cold  Plate 
67a  Q  -ft-  ft  Japanese  Seaweed 

675  fti  **/  ft  Soya  Sauce  Duck  Wings 

676  ft  ft-  **i  b  So)  a  Sauce  Duck  l  ongue 

477  $■  ft  it  Spicy  North  Pole  Conch 

67/  .4  ft-  ft;  M  Soya  Sauce  Duck  Slice  (Half) 
A  la  Cane . 


ft  %  >Xy  ^  fjf  Steamed  Clams  with  Eggs 


rich  Honey  Walnuts 


}£  ft  Hi  ft  fif  ^  Vegetarian  Abalonc  with  Greens  . 

Slim  of  vcgetinee  ehl.ee  tvitb  ligtl  pel 1  ten-ei  ever  leeJee  green  vegeleUct. 


nth  Chinese  Melons 

reel  (teem  upped  rub  dried 


m  a.  out 


V'  Fresh  Black  Mushrooms  with  Mustard  Greens  SI2.S0 


Middle. 


Middle . 


il  Three  Treasures  with  Black  Bean  Sauce. 

II  eeJ  hi  pepperr  duffed  rilb  ibrimp  men  w  Hut  hie  uuie 


oi s  ft  fiji  ft  3-  '1  Fried  Stuffed  Bean  Curd 

Deep- fried  hie  reed  ereffei  tvitb  .teem,  eer.l  end  upped  t 


•il  if]  ft  1*1  R  &  G  Special  Beef  (Secret  Recipe)  . 

Sue-fried  up  cheer  third  berfrulrirltcd  nib  eh  ft  tpeti.l  tenet. 


X.O.  -}  '$  +  ftp  Steak  Cubes  with  X.O.  Sauce  (Spicy) 

Suet  .ether  end  .ere  peer  t.eurd  tvitb  tpeitel  X  O.  Since,  -bub  it  i  tpi.J  ret 


SI  2.  SO 


{•Aft  ,ij  [i]  ft  Pan-Fried  Minced  Pork  and  Salted  Fish  Patties  SI4.S0 


ft  ft  ft  i’l  %  Beef  Brisket  and  Turnip  in  a  Clay  Pot^ 


ft  <k  -il  ft  Roasted  Squab  (tfliolt) 

II Ml  l glib  reined  U  1  (elder  burn  erupt  the.  t 


ft  ;>!]  Il|  |k  •  ;i  Chicken  with  Broccoli  iCboiejcfSpftQrNu  Spicy)  SIO.SO 


If  i  s  ft  *’f*  Fried  Chicken  with  Lemon  Sauce 

Cbtche  brent  filet  deep  feted  tvitb  J  crirpy  b.ltce  led  leered  nib  I 


IhclfSIS.SO  n-bedeS2tl 


Chef  s  Recommendations 


1®^ 

SOI  -it  ih  ft  '!1  fe  R8cG  Special  Beef  with  Rice  . S600 

SOI  £  ft  Beef  ft  Tender  Greens  with  Rice 

SOS  t  fc  «  ft  &  Kung-Pao  Pmvns  wi.h  Rice  (Spicy) . S6  00 

505  fc  Lemon  Chicken  with  Rice . 5600 

+  ft  Mongolian  Beef  with  Rice  (Spiej) . S6.00 

1  \SOI  $4p#f-feKtong Ton  Spareribs  with  Rice . S6  0° 

•»  /&  &  iM*  fe  Cashew  Nuts  Chicken  with  Rice . S6  0° 

SIO  f,  Hi  IfL  fc  Cream  Com  w/Fdct  Fish  with  Rice  S6  00 

506  ft  3-  R  fs.  Vegetarian  Delight  with  Rice 

SI2  |&  n\  ft  Yang  Chow  Fried  Rice .  . S6  00 

SI}  ilk  ,ft  ft  ft  *y  Salted  Fish  Chicken  Fried  Rice  56.00 

SH  ft  ti.  ft  ft  ft  Stewed  Oa  Tail  with  Rice 

'  ,  11/  ft  ft  ft  Seafood  Fried  Rice . 

\‘  '  SIS  )$c  ft  $■  &  ty  ft  Dried  Scallops  Egg  White  Fried  Rice  S9.S0 


#  to 


Noodles/Chow  Fun 


se.to  J 


Lunch  •  Dinner 

11.00  AM  -  9.30  PM  Daily 


631  Kearny  Street. 
San  Francisco,  CA 
94108 


For  Reservations: 
(415) 982-7877 


Fax: 

(415) 982-1496 


Online  Orders: 
www.rnglounge.com 


Appetizers 

ioi  -fc  {f  Vc  Vegetable  Egg  Rolls  (2  pa.)  . 53.73 

Fnrdrgg  talk  filled  oilb  tbnJJtd  regctiHa  and  rmtd 

i'  '7  '7  $  Chicken  and  Beef  Skewers  in  Satay  Sauce  (4  pa.)  SC.SO 

Barbrrvrd  rbirkrn  and  brrfitrarn  in  „,ay  Un„. 

ioi  (It  S  tbf  Salt  and  Pepper  Squid .  ....  S9.S0 

Du?  fried  if  ai J  trllaerJ  vilb  nil  and pepper. 

(t»  rji  't  X.  ift  Barbecued  Pork  . S7.S0 

Barbmted  hi a  nript ef it. Hr  fc rk  marinated  in  Carina  learning, 

ioi  <3-  ~f~  ttt  -M1  Chinese  Chicken  Salad . Sf.SO 


Soup 

m  Q  vo  Double  Boiled  Soup  of  the  Day 

PJreue  ilk  jiar  rrrvcr  dbaul  July  ingnJimn . 

iu  A.  tfs.  1(7  Diced  Chinese  Winter  Melon  Soup  Cup  S4.  SO  BmclS9.00 

111  2)  rtyl  4"  1*1  4  West  Lake  Minced  Beef  Soup  .  CupSd.SO  Bmcl  59.00 
Tklik  knit  mW  Dirt  gnund  beef,  pinley,  rgg  obile  mJ 


ii)  H  3.  It]  «l  Seafood  and  Bean  Curd  Soup  .  CupS4.30  B, ml  S'). 00 

'Kg ‘rtrll  ioi  pantry. 


ill  fit  '‘7  Hot  and  Sour  Soup  (Spicy)  . CvpS4.S0  Boat 59.00 

Thick  brslb  1  i-il,  J  tcitb  ibrrdded  park.  Hack  firngur, 
hmkva  tbanu.  brio  curd,  tullina,  rgg,  vinegar  and  pepper 

UO  A  #  $  & 

Hot  and  Sour  Soup 

with  Won  Ton  (Spicy)  CupSd.SO  Bate! SI 3. 00 

Thirk  bra, b  ranked  =ilt  tbnJJrJ  perk,  Zen  m  bltrk  funpu, 
banka  them,  bran  curd.  nalliaru.  rgg.  tin, gar.  prpprr  and  van  ran. 

,M  £  Mashed  Chicken 

and  Sweet  Com  Soup .  CupS4.S0  8ml S9.00 


in  -tL  tf]  4  Mustard  Green  and  Sliced  Pork  Soup . S9.00 

Bralb  ratktJ  d lib  rliltj  Iran  perk,  rruulard  grim,  bran  III  1-7 

,n  1$  'i§  J£  (i  4  Dried  Scallop  Soup  . SIO.SO 


in  &  -'9  Drunken  Live  Clams  Soup  SI 3.00 

Bnlb  roakrd  vilb  frrtb  tllnu  and  tarty  nr,  vine 

.« ti  8  it]  4-  %  t 

Diced  Winter  Melon  Soup  with 

Dried  Scallops  and  Crabmeat  S20.00 


Seafood  Preparation  Methods 

in  Crab  .  Market 

4,  Jj  $5  A.  Baked  Crab  with  Ginger  and  Onion 
it  4U  #5  k.  9?  Baked  Crab  with  Black  Bean  Sauce 
h.  ~f~  3?  5c  Spicy  Crab  in  a  Clay  Pot 

£8  ,S  3r  &  it  Steamed  Crab  with  Wine  and  Egg  White 


Lobster  . Martel  Price 

fi.  S  it  Baked  Lobster  with  Ginger  and  Onion 

i-T-  jf  it  Steamed  Lobster  with  Garlic  Sauce 

Prawns 

x»  ilk  H  Ifl  Salt  and  Pepper  Prawns  (in  Shell)  SI3.00 

1111  X .  O .  §  fflr  ff l  Sauteed  Prawns  and 

Snow  Peas  in  X.O.  Sauce  (Spicy)  . . SI3.00 

111  ifi  3r  l}i  Prawns  with  Scrambled  Eggs  .  Sll.00 

m  Fresh  Fish . Market  Price 

ifi  >$f  ’K-  -6  Steamed  Fresh  Rock  Cod 
iff  T3  if  Steamed  Fresh  Sea  Bass 

itb  H  *1}  ,®,  Fried  Buttcrflicd  Catfish  SlSandup 

IS]  Sfl.  r£  Baked  Snow  Fish  S20andup 

201  Claws 

-t.  ci.  k.  %  Fresh  Clams  Baked  in  Supreme  Broth  .  513.00 

(U  fji"  ^  ^  Clams  with  Black  Bean  Sauce  . SI3.00 

>'}  &  ty  k.  Clams  with  Satay  Sauce  . S/3.00 


°4-  %  %  I*1]  Sauteed  Clams  with  Preserved  Vegetables  .  SI 3.00 

20a  Oysters 


>&,  IB-  i.  Oysters  with  Ginger  and  Onion  SI 3.00 

at  (U  i  Oysters  with  Black  Bean  Sauce  SI3.00 

fit  @  Oysters  with  Salt  and  Pepper  SI 3.00 

St >'t  .& £.*£  Steamed  Oysters  in  shell  .  .  S/0.00 


with  Black  Bean  Sauce  (4  pa.) 

Various  Kinds  of  Seafood 

111  fft  If  tC  Sauteed  Squid  with  Prawn  Sauce . S10.S0 

in  fy  ^-Sautied  Squid  with  Preserved  Vegetables.  SIO.SO 
1,1  X.O.  §  "'I1'  ~T~  Sauteed  Scallops  with  X.O.  Sauce  (Spicy)  SI3.00 

in  id/  ^  4?  "T  Sauteed  Crystal  Scallops . SI3.00 

in  it  —  H  Mixed  Seafood  in  Bird's  Nest .  SH.SO 

11°  l£  Py  Sautded  Conch  and  Scallops  with 

Yellow  Chives  . S20.00 

101  If.  -it.  tf  1*3  Geoduck  Clams 

Prepared  Two  Ways . Martel  Price 


Chine 


possible. 


We  strive  to  make  your  dining  experience  as  pleasurable  as 
Your  comments  and  suggestions  are  always  welcome. 


%  GRATUITY  WILL  BE  ADDED  TO  BANQUET  PRICE. 

BANQUET  MENU  PRICES  AND  ITEMS 
ARE  SUBJECT  TO  CHANGE  WITHOUT  NOTICE. 


NO  PERSONAL  CHECK  ACCEPTED. 

USE  CASH.  CREDIT  CARD.  OR  CASHIER'S  CHECK  ONLY. 


.  1 


BANQUET  MENU 


SPECIAL  COMBINATION  APPETIZER 

DRUNKEN  SQUAB  COMBINATION 

BRAISED  SHARK'S  FIN  SOUP  WITH  SHREDDED  CHICKEN 

SAUTEED  GEODUCK  CUM  AND  SHELLFISH  WITH  CHIVES 

SALT  AND  PEPPER  CRAB 

PAN  FRIED  STUFFED  SHRIMP  MEAT  WITH  SCALLOPS 

SAUTEED  SQUAB  AND  SCALLOPS  WITH  X.O.  SAUCE 

DOUBLE  BOILED  SHARK'S  FIN  SOUP 

ROASTED  CHICKEN  IN  SPECIAL  SAUCE 

SALT  AND  PEPPER  CRAB 

BAKED  MAINE  LOBSTER  IN  SUPREME  BROTH 

STUFFED  CHICKEN  WITH  SWEET  RICE 

FRESH  BLACK  MUSHROOMS  WITH  MUSTARD  GREENS 

SEA  CUCUMBER  AND  MUSHROOMS  W /  TENDER  GREENS 

STEAMED  LIVE  FISH  OR  BAKED  BLACK  COD 

STEAMED  LIVE  FISH  OR  BAKED  BUCK  COD 

LONGEVITY  NOODLE  W /  ABALQNE  SAUCE 

BRAISED  E-FU  NOODLE  W/  ABALONE  SAUCE 

DESSERT 

DESSERT 

$398  (per  table  of  10  people) 

$498  (per  table  of  10  people) 

Advance  Order. 

ASSORTED  COLD  APPETIZER 

SALT  AND  PEPPER  CRAB 

DEEP  FRIED  PRAWNS  W/  HONEY  GUZED  WALNUTS 

CRYSTAL  PRAWNS  WITH  PINE  NUTS 

STEAK  CUBES  WITH  X.O.  SAUCE 

BEEF  TENDERLION  W /  BUCK  PEPPER  SAUCE 

SEAFOOD  WINTER  MELON  SOUP 

BRAISED  SEAFOOD  SOUP  WITH  SHARK'S  FIN 

SOY  SAUCE  CHICKEN 

PEKING  DUCK  WITH  BUNS 

STEAMED  CRAB  WITH  CHINESE  WINE 

PRINCESS  COLD  CHICKEN 

DRIED  SCALLOPS  W /  SEASONAL  VEGETABLES 

VEGGIE  ABALONE  WITH  GREENS 

BUTTERFLIED  CATFISH 

STEAMED  LIVE  FISH 

YANG  CHOW  FRIED  RICE 

SEAFOOD  FRIED  RICE 

DESSERT 

DESSERT 

$288  (per  table  of  10  people) 

$338  (per  table  of  10  people) 

Only  valid  lor  two  (2)  tables  maximum  on  Weekends. 
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Zil  &  Chef’s  Lunch  Special 

A.  if  &  ®  it  ROCK  COD  FISH  IN  TWO  COURSE . .23.00 

1 .  £  ifc  £.  3}  #  1 .  FILLET  VEGETABLE  CHOW  FUN 

2.  2.  HEAD  &  BELLY  IN  PORRIDGE 

B.  si.  4k  -fr  it  SURF  CLAM  CHOW  FUN  W/BLACK  BEAN  ..12.00 
4  ty  n 

C.  XO  SAUCE  ANGUS  BEEF  PAN  FRIED  VERMICELLI  ..13.50 


4S&-  Lunch  Special  Rice  Plate 

( £--tf  JRl-’P  9  W  ;4»)  (All  served  w/soup  of  the  Day) 

(■fc^WSl-OO)  (Served  after  5:00  pm  add  Sl.OO) 


A.  SL  £  ft  *  W  fe  HAINAN  CHICKEN  RICE . 7.75 

B.  4A  tt  CHIU  CHOW  SOYA  DUCK  RICE . 7.75 

C.  *  <9  fit  *Ji  FROG  &  RICE  ON  LOTUS  LEAF . 8.75 

D.  *  ft  PORK  RIBS  &  RICE  ON  LOTUS  LEAF  8.75 

E  4r  -t  in  fit  fifi.  GINGER  &  SCALLION  CHICKEN  RICE . 7.95 

F.  £  &  £  iS,  ROASTED  DUCK  &B.B.Q.PORK  RICE . 7.95 


ChowMein&ChowFun 

l5Hft)  (Hong  Kong  Style  Same  Price) 

601.®  ft  *>•  HOUSE  COMBINATION  CHOW  MEIN . 10.00 

602  £  ft  ty  to  SEAFOOD  CHOW  MEIN . 10.00 

603.  #JL  to  &  ty  to  SOY  SAUCE  CHOW  MEIN . 9,00 

604.  £  -c  fit  JR  ty  to  CHICKEN  W/VEGETABLF.  CHOW  MEIN . 10.00 

605.  5f  :‘)  4  IA  If  to  BRAISED  E-FU  NOODLES  W/CRAB  MEAT  13  00 

606.  ±  4s  )£  ii  IP  to  BRAISED  E-FU  NOODLE  W/DRJED  SCALLOP 

&  ENOKI  MUSHROOM . .13.00 

607.  v>-  %  if  to  BRAISED  E-FU  NOODLES  IN  CLAY  POT . 14.00 

608.  4  ty  4  ft  BEEF  CHOW  FUN  . 10.00 

609.  XO  tfU$4  ty  ft  COD  FISH  CHOW  FUN  W/X.O.  SAUCE . 13.00 

610.  Ji  ft  FISH  FILLET  &  XO  SAUCE 

MIX  MUSHROOM  CHOW  FUN . . 13.50 

611.  Sfl-.J  *y&f*yft  HOUSE  SPECIAL  DRIED  FRIED  CHOW  FUN  ..13.50 

612.  SURF  CLAM  CHOW  FUN  W/BLACK  BEAN  ....12.00 

613.  jfcMMftjSfli  BEEF  SAUTEED  THICK  VERMICELLI 

W/BLACK  PEPPER . 10.00 

614.  t  £  ty  JS  M  BRAISED  VERMICELLI  W/DUCK  MEAT  & 

PRESERVED  GREENS . 10.00 

615.  BRAISED  RICE  STICK  NOODLE  W/DRIED 

SHRIMP,  DRIED  SCALLOP  &  FISH  CAKE  ..13.00 

616. $  ft  ty  $  CHEF'S  SPECIAL  VERMICELLI . 13.00 

617.  S.  ttf  ty  $  CURRY  VERMICELLI  (Singapore  Style) . 10.00 

618.  tf/M]  PAN  FRIED  RICE  NOODLE 

W/MINCED  PORK  &  BITTER  MELON . 12.00 


Tossed  Noodle 

(Served  with  Soup  on  the  Side) 

650.  if:  £ '<s  to  CHINESE  TENDER  GREEN  TOSSED  NOODLE. .6.95 

651.  $  to  ft*  GINGER  &  SCALLION  TOSSED  NOODLE . 6.95 

652.  #ft*|f#ftft  PEKING  CHILI  PORK  TOSSED  NOODLE . 6.95 


653. 4i«4  hi)  ft  to  BF.F.F  BRISKET  TOSSED  NOODLE  695 

654.  JL  #  4  ty  ft  ft  BF.EF  VARIETIES  TOSSED  NOODLE  6.95 

655.  *****  ft  to  WONTON  TOSSED  NOODLE . 6.95 

656.  A  *  to  ft  to  DUMPLING  TOSSED  NOODLE . 6.95 

657. -T  ft-  ft  to  XO’S  TENDON  TOSSED  NOODLE . 6.95 


658.  to  £  £  TENDER  GREEN  OR  VEGETABLES  DISH . 5.00 

659.  ft  ®  ffi  CHINESE  BROCCOLI  W/OYSTER  SAUCE . 6.00 

mti-tor tot S3.00 
Additional  S3.00  for  adding  wonton  or  dumpling 
on  any  tossed  noodle  or  noodle  soup 


i NoodleSoups 


701. **  *  *  *  #  WONTON  SOUP . 5.95 

702.  «.  ft  *  64  -4  DUMPLING  SOUP . 5  95 

703.  *6  *  *  *  ft  WONTON  NOODLE  SOUP . 5  95 

704.  ft  ft  *-  <4  »  to  DUMPLING  NOODLE  SOUP . 5  95 

705  vt[  .'£  4  hi)  to  STEWED  BEEF  BRISKET  NOODLE  SOUP  5  95 

706.  U  to  4  M  9  Hi  BEEF  BRISKET  NOODLE  SOUP . 5  95 

707.  2L  4  4  4  vft  ft  BEEF  VARIETIES  NOODLE  SOUP . . 5.95 

708.  h  FISH  BALLS  NOODLE  SOUP . 5  95 

709.  JL  ft  .$  to  B  B.Q.  PORK  NOODLE  SOUP .  5  95 

710.4  4K  ;§  ft  BEEF  TENDON  NOODLE  SOUP  5  95 

711.  JL  ty  $  to  ROASTED  DUCK  NOODLE  SOUP . 6.95 

712.  ft  <t]  #  to  HAINAN  CHICKEN  NOODLE  SOUP . 6,95 

|§.*fr  k  hi  ft  to  PORK  INTESTINES  NOODLE  SOUP . . . 5.95 

714. *  *4*4  to  WONTON  &  DUMPLING  NOODLE  SOUP . 6.95 

715.  4  Mi  *  *  ft  to  BEEF  BRISKET  WONTON  NOODLE  SOUP . 6.95 


716.  4  4  *  *  ft  to  BEEF  VARIETIES  WONTON  NOODLE  SOUP  ...6.95 

717.  ROASTEDSEAWEEDSEAFOODNOODLESOUP..6.95 


Rice  Plate,  Fried  Rice 

751. ®  *  ty  to  SEAFOOD  HARBOR  FRIED  RICE . 10.00 

752.  /V  %  ty  $  ty  &  CHEF  COMBINATION  FRIED  RICE  IN 

CLAY  POT . . . . . 18.00 

753.  ft  fo  fit  li  ty  to  SALTED  FISH  W/CHICKEN  FRIED  RICE . 10.00 

754.  4$  It  ty  to  FOOK  KIN  FRIED  RICE . 11.75 

755.  fr^4fl)  MINCED  BEEF  W/EGG  WHITE  FRIED  RICE  ..10.00 

756.  Wfm&G&K.  SEAFOOD  &  DRIED  SCALLOP 

W/EGG  WHITE  FRIED  RICE . 1 1.75 

757.  ft  ty  to  YANG  CHOW  FRIED  RICF.  1000 

758  1?  ty  to  YIN  YAN  FRIED  RICE . 14.00 

759.  i  ty  ty.  4  fifi.  STICKY  RICE  W,  PRESERVED  MEAT  11.75 


Hi  _  Rice  Plate,  Fried  Rice 


A*»si.oo) 

(Rice  plate  after  5:00  pm  add  Sl.OO) 

801. ®  *  Ifr  to  HOUSE  SPECIAL  OVER  RICE . . . 8.50 

802.  SEAFOOD  OVER  RICE . . . . 8.50 

803.  ®  fifj  4  A  fe.  BEEF  W/BROCCOL1  OVER  RICE . 8.50 

S04.*  35  4  ft]  *5.  BEEF  W/TOMATO  OVER  RICE . 8.50 

805.  Zjf-  $  4  ^  ®  BEEF  W/SCRAMBLED  EGG  OVER  RICE . 8.50 

806.  4k  a  ft]  #  Sfi.  SALT  &  PEPPER  SPARERIBS  OVER  RICE . 8.50 

807.  £  .u  ja  4  «g.  FILLET  COD  FISH 

W/TENDER  GREEN  OVER  RICE . 8.50 

808.  *1  Jii  M)  to  BRAISED  COD  FISH  OVER  RICE . 8.50 

809. ®  *  ty  HOUSE  SPECIAL  FRIED  RICE . 10.00 

810.  jiH|f  jK  YANG  CHOW  FRIED  RICE . 10.00 

81ti<.AJ8l|j|»>*g.  SALTED  FISH  W/CHICKEN  FRIED  RICE . 10.00 

812.  ^^4ll]  fi-tyto  MINCED  BEEF  EGG  WHITE  FRIED  RICE . 10.00 

813.  ty  FOOK  KIN  FRIED  RICE  . . ......;...11.75 

814.  -££f!£iz$:&tyto  SEAFOOD  &  DRIED  SCALLOP 

W/EGG  WHITE  FRIED  RICE . ..1 1.75 

815.  i.  ty  ty,  4  to  FRIED  STICKY  RICE  W/PRESERVED  MEAT...  11.75 

i  &  Hi  M  Porridge 

851. ®  fr  -#  **  fK  SEAFOOD  PORRIDGE . 6.95 

852.  4b  £  i( L  iii  CHICKEN  &  BLACK  MUSHROOM  PORRIGE  ...5,75 

853.  &  r*J  ift  iti  HAININAN  CHICKEN  PORRIDGE . 5.75 

854.  4b  is  *  ifc.  {«  PRAWNS  &  BLACK  MUSHROOM  PORRIDGE  ..6,95 

855.  &  AS.  hf  iii  PORK  LIVER  &  KIDNEY  PORRIDGE . 5.75 

856.  i.  &  4  4]  $  BEEF  PORRIDGE . 5.75 

857.  /£.  £  VS.  I*]  iK  PRESERVED  EGG  &  PORK  PORRIDGE . 5.75 

858.  -<&«.£  W  PORK  VARIETIES  PORRIDGE  . 5.75 

859.  £  fe  If  iti  SAM  PAN  PORRIDGE  . 5.75 

860  S  £  *4  ft  #  fB  FISH  BALLS  PORRIDGE  5.75 

861.4b  £  ffl  f(L  5B  FROG  &  BLACK  MUSHROOM  PORRIDGE . 6.75 

862.  if  ®  *(L  iti  FROG  &  OYSTER  PORRIDGE . 7.75 

863.  I*]  if  if  ||  OYSTER  &  MINCED  PORK  PORRIDGE . 6.75 

864. $  3c  4  1*1  BEEF  W/SCRAMBLED  EGGS  PORRIDGE . 5.75 

865.  6  iB  PURE  PORRIDGE . . . 3.00 

866.  to  to  CHINESE  DONUT . 2.50 


FOOD  TO  GO 


Open  Hours 

Mon.-Fri.  11:00  am  -  3:00  pm 
5:00  pm  - 10:00  pm 
Sat.  &  Sun.  10:00  am  -  3:00  pm 
5:00  pm  - 10:00  pm 


^  Porridge 

(Served  with  large  bowl) 


901. -  *  &  ty  iti  HOUSE  COMBINATION  PORRIDGE . 18.00 

902.  to.  &  &  Z  iti  DELUXE  SEAFOOD  PORRIDGE . 18.00 

903.  4.  ifc  $  ilL  ty  iti  LIVE  GEODUCK  CLAM  PORRIDGE 


(  8*  iii  Jk )  . SEASONAL  PLUS  PORRIDGE 

904.  4.  SR  U  *  LIVE  LOBSTER  PORRIDGE 

( At  (ft  iti  )  . SEASONAL  PLUS  PORRIDGE 


905.4.  SiH  iti  LIVE  SLICED  FISH  PORRIDGE . 18.00 

906.  4.  SR  it  it  ty  iii  LIVE  SURF  CLAM  PORRIDGE . 18.00 

907.  ft  if  ilif  OYSTER  &  MINCED  PORK  PORRIDGE . 18.00 

908.  4.  iR  W  #0-  iti  LIVE  FROG  PORRIDGE . 18.00 


3521 9-A  NEWARK  BLVD 
NEWARK,  CA  94560 

TEL:  (510)  793-1388 
FAX:  (510)  793-8738 


Appetizers 

001.  &  ft  4/f  &  B.B.Q.  COMBINATION 

_ _ _ „*lL24.00  t  M  16,75  ^  S  9.75 

002  4fl  *4  4»f  &  CHIU  CHOW  STYLE  COMBINATION  18  00 

003  tU/WiiabiSlA  ROASTED  OR  SOYA  SQUAB  12  00 

004  6}-  if  ft  DEEP  FRIED  OYSTERS  (6)  12.00 

005.  ft  ft  #  *  IR  SEAFOOD  HARBOR  CHICKEN  (Steamed) 

. Half  9.95  94  Entree  6.95  -It  Whole  19.50 

006.  ft.  &  ft  *f'  PORK  SHANK  IN  HOUSE  SAUCE . 6.50 

007.  it  J  Uft  ROASTED  DUCK  (Beijing  Style)  ... -<t  Whole  24.00 
008.  >>/!  US  ft  Tft  ROASTED  DUCK 

_ ft^Half  9.95  <H  Entree  6.95  -It  Whole  19.50 

009.  B.B.Q.  PORK  OR  RIBS . 8.50 

010.  ££*,$*1(1*.  THAI  STYLE  OR  CHILLED  CHICKEN  FEET . 8.50 

01 1  #  SOYA  DUCK  TONGUE  OR  INTESTINE . 8.00 

012.#  *-  SOYA  DUCK 

_ ft£Half9.95  (H Entree  6.95  -It Whole  19.50 

013.#  *.  *.  £  ft  SOYA  SQUID . 8.00 

014.  6}-  ft  k  DEEP  FRIED  PIG  INTESTINE . 8.00 

015.  flHfr.4-HH.iMt  JELLY  FISH.  BEEF  SHANK,  SEAWEED.  OCTOPUS 
/\  /N  4)f- )  (Combination  ofTwo) . . . . . 9.75 

051.  &  ft,  T  C.  DUCK  CHIN  W/M AGGIE  SAUCE . . . 6.00 

052.  it  4k  ft  ft  CLAM  W/BLACK  BEAN . 6  00 

053.  (i  ft  ft  46  *  BOILED  BOOKTRIPK  W/SAUCE  6.00 

054.  PAN  FRIED  RICE  CREPE  W/XO  SAUCE  6.00 

055. 4k  «  ft  «.  #  CHICKEN  WING  W/SALTED  PEPPER  6.50 

056  4k  a  ti  4t  >i  CALAMARI  W/SALTED  PEPPER  6  50 

057.  *  ft  ft  #  ifc  BEAN  CURD  SKIN  W/CHEF'S  SAUCE  6.00 

058.  ft  ft  ftL  ft.  ft  W  SHREDDED  CHICKEN  W/BOOKTRIPE  6.50 

059  4k  9  i  *i  SALT  &  PEPPER  DICED  TOFU  6  50 


'I 

DOUBLE  BOILED  SOUP  OF  THE  DAY  (Reserve 


ih  £  Soups 

101.4.  4+  £  *.  vfe  SOUP  OF  THE  DAY 

. . k  L  18.00  ft  M  15.00  &  S  9.75 

102.4  4  &  &  1  DELUXE  DRIED  SCALLOP  SOUP . 13.50 

103. $  :M  ft  1*1  *  WEST  LAKE  MINCED  BEEF  SOUP . 12.00 

104.  fit  ft  j?L  *.  *  SWEET  CORN  &  SHREDDED  CHICKEN  SOUP  ..10.50 

105.  6S.  ft  ft  HOT  &  SOUR  SOUP . 9.50  *>'££  AVonton  12.50 

106.  $  t  ft «  ft  *  HOUSE  DELUXE  SEAFOOD  SOUP . 13.50 

107. ®  ft  A  Ik  *  CRAB  MEAT  &  FISH  MAW  SOUP . 13.50 

I08.il  &  fc  4fe  4  BRAISED  SUPREME  SHARK'S  FIN  SOUP . 32.00 

109.  »&  A  X  ft  4a  SHARK’S  FIN  COMBINATION  SOUP . 22.75 

1 10.  *1  iH  ®  It)  A  ill  BRAISED  SHARK'S  FIN  SOUP 

W/CRAB  MEAT . person  SI 8.00 

111.  ft!  ft  fMfc  B  BRAISED  SHARK'S  FIN  WITH  SHREDDED 

CHICKEN  SOUP . person  S14.00 

112.  SPECIAL  DOUBLE  BOILED  DELUXE 

(fli  s:  Reserve)  DRIED  SEAFOOD  SOUP . ft  <i  person  S38.00 


Saigon  Village  Special 

251.  M1NCEDCH1CKEN  W/SEAFOODON  EGGTOFU  15.00 

252.  fflMM»ft*l  U  SAUTEED  MINCED  BEEF  W/BITTER  MELON 

AND  EGG  WHITE.... . 12.00 

253.  SURF  CLAM  W/STR1NG  BEAN  AND 

PRESERVED  VEGETABLE . 13.50 

254. $  ft  ft  py  ft  HOUSE  DELUXE  SELECTED  SAUTEED . 13.50 

255.  SEA  CUCUMBER  W/(BAR-LING) 

MUSHROOM  &  GREEN . 24.00 

256.  #3LSftiMlA  STEWED  PORK  W/TARO  IN  BROWN  WET 

BEAN  CURD  SAUCE . 12.00 

257.  ftPl  fcltUJMMt  ROAST  PORK  W/MUSTARD  GREEN  (Macau  Style)  1 1.75 

258.  ft  £  ft  IS-  fc  it  SURF  CLAM  W/PRESERVED  MUSTARD  GREEN  13.00 

259.  TENDER  BEEF  W/CH1LI  &  PEPPER . 12.75 

260.  j§  -S’  ft-  J®  .ft  FRESH  LILY  BULB  W/MIXED  MUSHROOM  ...13.75 
261.51  4k  Py  &  AS  GOOSE  INTESTINE  W/BLACK  BEAN  SAUCE  18.00 

(3,ft#l/si#ft) 

262.  ft  ft  py  %  CLAM  WITH  THAI  BASIL . 13.50 

263.  ft ftiW>?£4i  CALAMARI  W/BLACK  FUNGUS  &  ONION  ....13.25 

264.  XO  SAUCE  STRING  BEAN  W/MINCED  PORK  1 1.75 

265.  It  3 XO#  M SURF  CLAM  W/MIXED  MUSHROOM 

IN  XO  SAUCE . 13.75 

266.  44$£«*Sift]  SMJriM.  SAUTEED  PORK  W/PRESERVED  VEGETABLE 

&  BITTER  MELON . 13.00 

267.  HONG  KONG  SAIGON  OYSTERS  PAN  CAKE  ...12.75 

268.  |  SAUTEED  TENDER  PORK  W/XO  SAUCE . 1 3.00 

Sizzling  Platter 

301.  ft  41  &  $■  ft  4t  ASSORTED  SEAFOOD  W/SATAY  SAUCE . 14.75 

302.  US,  41  &  ft  OYSTERS  W/G1NGER  &  SCALLION . 13.75 

303.  ft  41  ft  4k  ft  4ft  BEEF  FILLET  W/BLACK  PEPPER  SAUCE 13.75 

304.  ftllft  JtiL5iifL  BRAISED  CHICKEN  W/BLACK  BEAN  SAUCE  13.75 


#  |L,jL  /&  Vegetable  &  Tofu 

350  ft  ft  ft  ft.  BUDDHA'S  DELIGHT . 10  75 

351.  ft  »  ft  ft  VEGETABLE  DELIGHT . 10.75 

353  ftflt  ftft#  at  St  SPINACH  &  PRESERVED  EGGS  IN  BROTH  .12.00 

354.  m  as  ft  py  ft  a  Chinese  broccoli  in  southern  style  12.00 

355.  ft  py  #  St  STIR  FRIED  CHINESE  TENDER  GREEN . 12.00 

356.  ft  ft  $  St  •«  TENDER  GREEN  IN  BROTH . 13.00 

357.  ft  ft  ft  St  J||  MUSTARD  GREEN  IN  BROTH . 12.00 

358. ®  it]  iK  St  IKS  CRAB  MEAT  ON  MUSTARD  GREEN  VEGETABLES  1 5.75 

359.  4i  41  B*  St  DRIED  SCALLOPON  SEASONAL  VEGETABLES  13.75 
360. 4b  #  4A  #  St  BLACK  MUSHROOMS  ON  SEASONAL 

VEGETABLES . . , . 11.75 

361. #.  ft  ft  ft  7$  STIR  FRIED  PEA  SPROUT  W/GARLIC . 15.75 

362. #  a  *-  St  TENDER  GREEN  COOKED  IN  LIGHT  BROTH  12.00 

363.  FRESH  LILY  BULB  W/SWEET 

CORN  &  PINE  NUTS . 12.50 

364.  ft  STEAMED  TOFU  W/D1CED  SEAFOOD 

ON  LOTUS  LEAF . . 12.75 

365.  /ft  4-  ft  $  MAPO  TOFU  W/MINCED  PORK  ( Szechuan  Style)  1 1 .00 

366.41  Jit  ft  BRAISED  TOFUW/BLACKMUSHROOMS&GREEN  1 1.00 

367.  5&  ft  #.  ft  IH  DEEP  FRIED  SHRIMP  STUFFED  TOFU . 12.00 

368.  ft&ftftftft/S  VEGETARIAN  SPECIAL  HOMEMADE  TOFU  ..1 3.00 


Clay  Pot 


401.41  4t  4  Ml  ft  STEWED  LAMB  BRISKET  W/DRIED 

BEAN  CURD . 15.50 

402.  SEA  CUCUMBER  &  MUSHROOM 

W/GOOSEWEBS . 26.00 

403.  aftak-aJt&Aft  FROG  AND  CLAMS  IN  GARLIC  SAUCE . 15.50 


404.4i  Jft  kl  Ito  'Jt  BRAISED  COD  RSH  W/ROASTED  PORK  &  TOFU  13.50 

405.  ft  ft  M  ft  STEWED  BEEF  BRISKET  &  TURNIP  IN  BROTH  15.00 

406.  H  SALTED  FISH  &  DICED  CHICKEN  W/TOFU  ...12.00 

407.  i/He&i DRIED  SEAFOOD  W/SQUASH& VERMICELLI  13.00 


408.41  1%  ft  tt  St  BEEF  BRISKET  IN  CLAY  POT . 15.00 

409.  A4M6ftliA*  SEA  BASS  AND  EGGPLANT  W/GARLIC  SAUCE 

(Szechuan  Style) . 18.00 

410. $  t  —  *  St  SEAFOOD  HARBOR  COMBINATION  SEAFOOD 

(Dried  &  Fresh) . 18.50 

411.  _=4fr!Ro£H7#St  THAI  BASIL  CHICKEN  AND  FROG  IN 

SPECIAL  SAUCE . . . .........14.75 

1% ,  4 .  ^  &  Pork,  Beef  &  Poultry 

451.  &  ft  -if  PORK  RIB  W/VINEGAR  SAUCE . . . 12.95 

452.4k  a  It]  4A  SALT  &  PEPPER  PORK  CHOP . 11.00 

453.  «  *  4  It]  SWEET  &  SOUR  PORK . . . 11.00 

454.  Jftit  ft  ®  fft  It]  SAUTEED  FRESH  MUSHROOM 

W/TENDERPORK . 12.75 

455.  if-  ip  It]  #  PORK  CHOP  IN  BEIJING  STYLE . 1 1 .00 

456.  &  ,fc  %  It]  fef  STEAMED  MINCED  PORK  W/SALTED  FISH  ..12.00 

457.  X  O  ft  «S-  ft  TENDER  BEEF  W/XO  SAUCE . 13.75 

458.  ft  3|t  ft  It]  BEEF  WITH  SEASONAL  VEGETABLE . 11.75 

459.  t  ft  +  It]  MONGOLIAN  BEEF . 11.75 

460.4?  ^  fR  ifc  LEMON  CHICKEN . 11.00 

461.  t  ft  fd-  ft  KUNG  PAO  CHICKEN . 11.00 

i.  Ik  ®  &  Live  Frog 

501. *  te  ft  W  fit  PAN  FRIED  FROG  W/SOY  SAUCE . 14.75 

502. ®  ft  «J  f(L  SAUTEED  FROG  W/GINGER&  SCALLION  ....13.75 

503. ftfts«Wfil  STEAMED  FROG 

W/HAM  &  BLACK  MUSHROOM . 13.75 

504.  BJfft  STIR  FRIED  FROG  W/PUMPKIN  IN  EGG  YOK  14.75 

505.  Ik  it  ft  ft  a)  a  SALT  &  PEPPER  FROG  W/DICED  TOFU . 13.75 

(4^  Seafood 

550.  f  4ft.  JR  ft  HONEY  GLAZED  WALNUT  PRAWNS . 13.50 

551.  X  O  *  ft  JR  ft  PRAWNS  IN  XO  SAUCE . 13.50 

552. 4k  a  ft  ft  ft  SALT  &  PEPPER  SCALLOPS . 16.00 

553.51  ■+  ft  ft  SAUTEED  SCALLOPS  W/BLACK  BEAN  SAUCE  16.00 

554.  if  81  ft  J4  SWEET  &  SOUR  FISH  FILLET . 13.50 

555.  ft  ft  U  4-1  ft  SAUTEED  FLOUNDER  RLLCTW/YELLOW CHIVES  12.75 

556  4k  tt  tt  4'J  ft  SALT  &  PEPPER  FLOUNDER  FILLFT  12.75 

557.'8  ft  *fi  ft  KUNG  PAO  PRAWNS  12.75 

558  Xi  HI  ft  PRAWNS  IN  LOBSTER  SAUCE 

559  Hi  4k  ft  Hi  ft  PRAWNS  W/CHILI  &PEPPKR  (Szechuan  Style)  12  75 

560.  ft  61  XI  ft  SWEET  &  SOUR  PRAWNS  12.75 

561.  ft  4  *  ft  SCALLOPS  IN  SPICY  GARLIC  SAUCE  16  00 

562  #  A  JR  ft  9  ft  SAUTEED  PRAWNS  &  SCALLOPS  1 5.00 

563  XOtfftfrS.fr.  >t  SF.A  BASS  FILLET  IN  XO  SAUCE  1800 

564  4k  a  re.  41  SALT  &  PEPPER  CALAMARI  12.75 

565  m&&m*y$fi  FISH  FILLET  W/FRESH  LILY  BULB 

&  SHREDDED  LOTUS  ROOT . 13.50 


(■*«) 

&  WlsA  SEASONAL 
(.f.ftifift)  PREPARED  SELECTION 

STEAMED:  BLACK  BEAN  SAUCE...OLD  FASHION  STYLE... 
PRESERVED  TURNIP  W/SHALLOT..  GINGER  AND  SCALLION.  . 
STIR  FRIED:  PAN  FRIED, ..SWEET  &  SOUR... 


(BrHlT) 

^  Guifi  SEASONAL  -JSliS.  SSoAstet 
( ft  it  iSff)  PREPARED  SELECTION 

*y  a4*...xo  s  ft..>i  it ...  £  #  j>... 

GINGER  &  SCALLION. ..BLACK  BEAN  SAUCE.. .SOY  SAUCE- 
SALT  &  PEPPER...IN  BROTH. ..CHINESE  WINE  (STEAMED)... 
GARLIC  &  VERMICELLI  (STEAMED)...OATMEAI — 
SATAY  W/VERMICELLI...SAM-PAN  STYLE... 

XO  SAUCE.., SASHIME...PAN  FRIED  W/EGG  YOLK... 


Jk- 


(#(ft) 

£  #S.  Sfliiv  cSAu/Ilp  SEASONAL 
(ftfiiSft)  PREPARED  SELECTION 

POACHED...SAM-PAN  STYLE...SASHIME... 

PAN  FRIED  W/SOY  SAUCE- 

MINCED  GARLIC  (STEAMED)-PAN  FRIED  W/EGG  YOLK.. 


(»m 

u  44.  $(-  (Shell  (Sea/bod  seasonal 

(.?. ft ftft)  PREPARED  SELECTION 
slif 

sllkft...±;§i£-lka.-XO«ft.- 

STEAMED  W/BLACK  BEAN  SAUCE-SAUTEED... SASHIME.. 
MINCED  GARLIC.. .COOK  WAVINE...POACHED ...  BLACK  BEAN 
SAUCE., .IN  BROTH-SALT  &  PEPPER..  XO  SAUCE... 


320.  -t  *  *  frtrtt  'Wan  Ten"  Yee  Mein  In  Soup 

321.  XAAtttrtt  Shut  Kao  "  Yee  Mein  In  Soup - - - 3J® 

122  t.  *  If  U  >,e  Mcln  In  Soup  - - - - 

323.  *  •«  *  IP  t»  Sealood  Wot  Yee  Mtln  Soup  .  8  00 

324.  UWJE.UXtM4  Trl-Shrcdded  It  Besn  Sprout  Wot  Yet  Mcln  Soup....  7.00 

325.  n  WWUXPU  Shredded  Duck  &  Bean  Sproul  Wor  Yee  Mcln  Soup  7.00 

326.  aw  rail  X  If  K  Shredded  Pork  It  Bean  Sproul  Wor  Yee  Mein  Soup  7.00 

327.  :«  »tt  V  U  Yee  Mein  with  Seafood  - - - -••••- - -  S.00 

328.  =-  U  tt  tP  «i  Yee  Mein  wllh  Tri-Shrtdded  .... . . - . - . 7.00 


Specialties 

I  n  hr  >5  Noodles  It  Congee  (600  pm  •  9  30  pm  : 


SI.  HtU»aU«  Baked  Lobster  with  Black  Been  It  Chill  Set 


Baked  Lobster  wllh  Butter  Sauce.. . 

Baked  Lobsler  wllh  Supreme  Sauce - 


55.  :*  *  *.  Ml  V  Steamed  Crab - . - - 

56.  Baked  Crab  wllh  Ginger  and  Green  Onl 

57.  si  U>  If.  JO  V  Baked  Crab  with  Black  Bean  It  Chili  Sauce 

SB.  ■>  -I  l»i  W  V  Baked  Crab  wllh  Curry  Sauce  . . 

S».  «  H  It  IU  V  Baked  Crab  wllh  Sweel  It  Sour  Sauce  . 

510.  79r4FrH»a.t*.  ran  Fried  Oysler  with  Peking  Sauce  . 

511.  *  W  '3  *  *»  Sauteed  Seafood  with  Fresh  Asparagus 

512.  >*  Sauleed  Shrimp  with  Fresh  Asparagus  .. 
1 .1  *  -7  .1  W  1  (or  Scallops  or  Filet  ol  Fish) 

513.  HUM  W  Dry  Scallop  with  Fresh  Asparagus  . 

514.  Mrl-iUllHl*  Shrimp  wllh  Sesame  It  Orange  Sac 

515.  H2r|-«.tt  W<*  Fllel  ol  Cod  wllh  Sesame  <>  Orange  Sau 

516.  X  It  LG  'p  St  Baked  Shrimp  wllh  Ginger  <t  Green  On 

517.  J.  (U.  f  «*  Baked  Shrimp  wllh  Supreme  Sauce 

SIS.  2  B  k  *  Steamed  TUapta . 

519  «  It  HI  ft  Steamed  Calllsh 

520  »i  H-  It  Ms  *  Steamed  CalBsh  w/Black  Bean  Sauce 

521.  IU  J  II  h  *  Tllapta  wllh  Spicy  Sail  * 

522.  til  JE  4U  *  Deep  Fried  Catfish  . - . 

523.  d-ShellUO'*  Lobsler  It  Bean  Thread  wllh  Salay  Sauc 

Hoi  Pol  *  . . . - . 


Seasons 

.Seasons 

Seasons 

Seasons 


SAM  WOO 

Chinese  B.B.Q. 

f* 


Tel:  (818)  913-0213 
Fax:  (818)  913-0710 

18908  E.  Gale  Ave. 
Rowland  Heights  CA  91748 


(99  Ronch  Maikel) 
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Cookhouse  In  1920  oflor  onlcigomonl  of  dining  focllillos  ond  living  quorterf.  Nolo 
exlenilvo  woodon  boordwolk  surrounding  building. 


Samoa  Cookhouse  Memories . . . 

By  Andrew  Genzoll 

wlfh  credits  to  Agnes  Jones  ond  Evelyn  McCormick 

Every  large  or  small  logging  or  mill  operation  in  the  redwood  country 
had  a  cookhouse.  It  was  the  hub  of  life  in  the  temporary  community,  if  it  was 
in  the  woods.  If  it  was  located  in  a  substantial  settlement,  it  served  as  a 
"community  center"  in  some  respects. 

If  the  cookhouse  was  set  up  to  serve  fifteen  or  twenty  men  in  a  shingle 
bolt  camp,  often  a  woman  and  her  husband,  with  a  helper  or  two  (often  call¬ 
ed  "bullcooks",  "flunkeys”  or  "cookees")  handled  the  cooking  and  serving. 
If  the  boarders  numbered  in  the  hundreds,  a  staff  of  dozens  of  men  and 
women  carried  the  demands  of  the  task. 

"Come  and  get  it!"  was  a  familiar  cry  heard  by  millmen  and  brawney- 
armed  longshoremen  at  the  Hammond  Lumber  Company  cookhouse  —  now, 
the  Louisiana-Pacific  Samoa  Cookhouse  —  at  the  beginning  of  the  century. 

When  "quitting"  whistles  blew,  the  men  were  more  than  ready  to  sit 
down  to  a  big  meal.  Even  the  big,  white  horses  which  drew  the  three-wheeled 
lumber  carts  around  the  yards  were  wise  to  the  meaning  of  the  whistles.  They 
stopped  in  their  tracks,  refusing  to  make  another  move  until  their  harnesses 
were  unbuckled,  allowing  ifhem  to  head  for  the  big  barn  down  below  the 
cookhouse,  for  their  oats. 

Lumbermen  worked  six  days  a  week,  twelve  hours  a  day.  They  were 
served  three  hot  meals  every  day,  except  for  Sunday  evenings.  Then  a  "cold 
plate”  made  up  of  leftovers  and  cold  cuts  was  served. 

In  1906,  the  men  spent  a  small  fraction  of  their  one-dollor  a  day  earn¬ 
ings  for  meals.  By  1922,  in  the  days  after  World  War  I,  they  earned  more 
and  could  pay  more.  So,  60  cents  a  day  covered  three  generous  meals. 

When  the  big  doors  of  the  Samoa  Cookhouse  were  thrown  open,  the 
men,  some  wearing  calk  (pronounced  "cork")  shoes,  made  a  hurried  rush  for 
their  places  at  the  table.  There  was  no  waiting. 

Each  man  sat  down,  took  up  his  steelwore  —  knife,  fork  and  spoons 
—  and  dished  up  his  food  and  ate  oil  he  wanted.  He  could  tell  what  day  of 
the  week  it  was  by  the  menu. 

The  tables  were  set  "family  style"  with  heaping  bowls  and  platters 
of  food.  The  men  ate  heartily  until  the  contents  disappeared.  As  the  plates 
lowered,  the  waitresses  were  kept  busy  rushing  to  the  kitchen  and  bringing 
back  refills.  A  good  cookhouse  never  sent  a  man  away  saying,  "I  could  have 
eaten  more." 

The  main  part  of  the  menu  was  meat,  with  potatoes  and  gravy,  and 
plenty  of  vegetables.  All  of  the  bread  was  baked  in  the  cookhouse  kitchen, 
accompanied  with  fresh  butter  from  the  company's  dairy.  There  was  often 
fruit,  and  always  a  big  piece  of  pie  or  cake. 

The  Hammond  Lumber  Company  cookhouse  operation  was  self  suf¬ 
ficient  depending  on  others  only  for  supplies  and  refuse  disposal.  The  milk 
was  brought  on  the  company's  train  from  the  dairy  at  Essex.  Later,  the  dairy 
located  just  north  of  Samoa  furnished  the  supply. 


Bakers  Were  Popular  .... 

The  cookhouse  bakers  were  popular  with 
the  kids  of  Samoa,  who  often  showed  up  for 
cookies  and  other  treats.  The  baker  turned  out 
hundreds  of  doughnuts,  cakes,  cookies  and  pies. 
When  the  evening  meal  was  cleared,  dishes 
washed,  the  bakers  and  cooks  moved  in  to  make 
preparation  for  the  next  day. 

Bakers,  using  huge  receptacles,  beat  eggs, 
added  milk,  sugar  and  vanilla.  The  concoction 
was  used  in  moistening  dry  ingredients,  along 
with  shortening.  When  it  was  real  thin,  the  kids 
found  the  sweet  combination  so  enjoyable,  they 
called  it  "egg-nog." 

There  were  times  when  the  food  didn't  al- 

COOKHOUSE  EMPLOYEES 

Up  until  1915,  the  cookhouse  management 
had  a  steadfast  rule  which  said  only  single  wo¬ 
men  could  be  employed.  After  that  time,  a  few 
married  women  were  hired. 

Around  the  founding  year  of  1900,  and  the 
years  after,  girls  who  worked  at  the  cookhouse 
were  required  to  reside  in  the  upstairs  dormitory. 

Waitresses  worked  seven  days  a  week  for 
five  weeks  before  earning  a  "day  off,”  The  "day 
off"  was  usually  on  Sunday.  They  received  $30 
a  month,  including  board  and  room. 

Each  waitress  was  assigned  to  four  tables, 
with  ten  men  at  a  table.  As  many  as  ten  wait¬ 
resses  were  emplpyed  regularly. 

The  girls  appeared  in  the  cookhouse  kitchen 
at  6:00  a.m.  They  set  up  tables  and  fed  the 
"early"  men.  By  7:00  p.m.,  they  had  usually 

The  Way  They  Spent  Their 

Hard  work  and  certain  restrictions  limited 
the  girls  in  their  recreation.  They  enjoyed  their 
off  time  making  trips  to  Eureka  on  the  Humboldt 
Bay  launches.  They  went  on  dates,  or  to  a  show. 

Mrs.  Agnes  Jones,  who  now  resides  in  Eureka, 

(and  whose  daughter  Evelyn  McCormick  of  Rio 
Dell  wrote  a  newspaper  account  of  cookhouse 
days),  says  that  from  1900  to  1910,  she  remem¬ 
bers  evenings  spent  in  writing,  visiting,  singing 
or  playing  games.  Dates  were  generally  reserved 
for  Saturday  nights. 

The  girls  were  restricted  with  a  time  limit. 

At  an  appointed  hour  every  night,  the  outside 
doors  of  the  cookhouse  were  bolted.  No  one 
was  allowed  to  enter  or  leave.  When  a  girl  re¬ 
turned  late,  she  used  a  secret  entrance  to  get 
to  her  room. 

A  wood-box  built  into  the  outside  wall  held 


ways  turn  out  as  it  should  (a  bad  cook  was  call¬ 
ed  a  "boiler").  On  rare  occasions,  the  steward 
would  find  hotcakes  nailed  to  his  office  door. 
He  could  take  a  hint! 

Cookhouse  Etiquette 

Meals  were  served  at  long  tables  covered 
with  oil  cloth.  From  1900  to  1930,  it  was  a  busy 
place.  While  there  were  no  "reserved  seats", 
some  of  the  men  had  places  where,  through 
habit,  they  sat,  and  no  one  dared  to  sit  in  that 
place.  Now  and  then  a  newcomer  would  sit 
down  and  refuse  to  move,  and  once  in  a  while 
there  would  be  a  fist  fight  over  the  matter. 

New  men  sometimes  suffered  at  the  hands 


completed  their  day's  work.  In  the  summer,  they 
worked  until  9:00  p.m.  in  the  preparation  of 
vegetables.  There  was  no  overtime,  but  morn¬ 
ing  and  afternoon  breaks  were  permitted. 

The  splintery  wooden  floors,  scarred  by  the 
calked  boots  of  the  pondmen,  were  scrubbed 
every  Thursday.  Everyone,  except  the  boss  was 
provided  with  a  husky  broom  and  a  plentiful 
supply  of  soapy  water.  Wearing  rubbers,  the 
girls  scrubbed  the  dining  room  and  the  kitchen. 

When  longshoremen  were  loading  ships 
down  at  the  dock,  30  extra  tables  were  set. 
Even  the  girls  who  made  the  beds  in  the  bunk- 
houses,  where  the  bachelors  lived,  came  in  to 
assist  the  waitresses.  If  the  logging  train  came 
in  from  the  woods,  the  girls  had  to  stay  and 
feed  the  crew. 


fuel  for  the  big  cookhouse  ranges.  It  was  filled 
from  the  outside,  but  opened  inside  as  well. 
Lifting  the  outdoor  hinged  lid,  the  girl  squeezed 
into  the  box,  then  pushed  through  the  narrow 
space  across  the  wood  into  the  main  building. 

The  girls  were  full  of  fun  according  to  Mrs. 
Jones.  They  had  a  gome  called  "pot-sliding." 
An  old  chamber  pot  was  often  thrown  about  like 
a  bowling  boll.  When  the  rumbling  of  the  crock¬ 
ery  became  too  much  to  bear,  the  superintendent 
hot-footed  it  to  the  bottom  of  the  stairway, 
shouting,  "Cut  out  that  noise!" 

A  little  too  much  force  was  applied  one 
night  and  the  pot  broke  with  handle  intact.  To 
this,  a  pretty  bow  was  tied  and  the  ceramic 
decoration  tied  to  the  door  of  one  of  the  girls. 

The  waitresses  loved  jokes  and  they  had 
many  played  on  them  in  return. 


of  regulars,  until  they  "wised  up"  on  cookhouse 
traditions.  Etiquette  took  a  back  seat. 

Everyone  dove  info  the  food  and  ate  quick¬ 
ly.  Rarely  was  food  passed  —  the  boarding¬ 
house  "reach"  having  preference. 

On  one  occasion,  a  steward  believed  he 
could  speed  up  the  feeding  of  the  men  by  hav¬ 
ing  them  dine  in  silence.  When  he  tried  to  en¬ 
force  this  rule,  he  was  "laughed  out"  of  the 
dining  room. 

After  the  men  had  eaten,  they  were  in  a 
happier  spirit,  talking  and  laughing  in  a  boist¬ 
erous  manner  upon  the  success  of  a  joke.  The 
girls  took  the  jests  and  laughter  along  with  the 
men. 


Four  mombors  of  Ihe  Cookhouio  staff  gather  for  this 
photograph  token  In  1906. 


The  Turnstile  Test  .... 

Evolyn  McCormick,  in  hor  cookhouio  story,  recalls  a  lime 
when  Ihe  manogemont  decided  that  crowding  Into  Iho  dining 
room  for  a  meal  was  loo  bolstorous.  So.  a  lurnslilo  was  In¬ 
stalled  to  slow  the  spood  of  Ihe  crowding  men. 

They  hadn't  counted  on  the  boarders  taking  this  turn  of 
events  Into  Ihclr  own  honds.  Pushing  from  bohlnd  as  a  body, 
they  nearly  broko  Iho  leg  of  Ihe  supervising  man  standing 
beside  Ihe  turnstilo.  The  now  godgel,  It  was  decided  was  a 
flop,  and  was  Immediately  discarded. 


Waitresses  Revenge  .... 

Tho  girls  wore  often  torgols  for  |okos.  Sometimes  they 
returned  to  Ihe  kitchen  to  find  a  soup  lodlo  hanging  from 
their  apron  bow. 

Thoy  had  ways  of  getting  even. 

eagerly  waited  to  ploy  a  trick  on  him.  Cups  wore  always 
turned  upside  down  over  the  saucers  to  keep  them  free  from 
dust  or  insects.  One  of  Ihe  tricks  was  to  fill  o  cup  with  water 
and  Invert  It  over  Iho  saucer.  As  it  was  picked  up  by  Ihe 
unsuspecting  victim,  he  would  receive  o  lop  full  of  water. 

Occasionally,  Ihe  wrong  fellow  would  receive  the  cold 


From  The  Humboldt  Times 
October  24,  1889 

THE  MOST 
IMPORTANT 
PEOPLE 

There  are  three  important  people  in  a  logging 
camp.  First,  the  boss  or  proprietor  of  the  works,  the 
foreman,  and  then,  the  cook. 

The  cook  is  often  a  man,  but  sometimes  a  wo¬ 
man.  The  cooking  is  an  important  item  in  the  red¬ 
woods.  The  proprietor  provides  the  best  the  market 
affords.  There  is  always  a  good  supply  of  excellent 
quality,  and  it  only  remains  for  the  cook  to  serve  it 
up  in  appetizing  shapes  and  in  a  neat  way.  A  good 
cook  is  the  hero  or  heroine  of  the  camp,  and  will  keep 
the  men  cheerful  through  the  long  hard  summer's 
work;  but  a  poor  cook  is  an  abomination  and  usually 
succeeds  in  revolutionizing  the  camp  several  times 
before  the  summer  is  over. 

As  we  have  said,  the  food  provided  is  whole¬ 
some  and  varied.  Only  fresh  meats  are  used  and 
beef  is  the  favorite.  Fresh  beef  three  times  a  day 
is  the  rule.  Vegetables  in  their  season,  which  in  our 
part  of  Californio  means  the  year  around,  are  sup¬ 
plied  without  stint  whatever  may  be  the  price.  Fruits 
in  large  quantities  are  consumed.  The  mainstay  in 
this  line  of  course  is  the  apple,  but  prunes  (dried)  and 
other  fruits  are  largely  used.  The  best  butter  is  always 
provided.  Firkin  butter  is  generally  used,  because  in 
that  way  larger  quantities  can  be  procured  at  once 
and  a  better  quality  assured.  The  lumbermen  are  very 
particular  in  selecting  only  the  best  food  products  for 
their  men. 

We  have  seen  more  trouble  over  a  keg  of  poor 
butter,  that  by  some  mischance  had  strayed  into  camp, 
than  occurred  during  the  whole  season  over  wages. 
The  men  in  the  woods  are  well  fed,  having  a  greater 
abundance  and  variety  and  better  quality  of  food 
than  most  private  families. 

The  cost  of  feeding  the  men  varies  from  thirty 
to  forty  cents  a  day  for  each  man.  The  price  of  beef, 
sugar  and  butter  are  usually  responsible  for  the  dif¬ 
ference  in  cost,  although  a  wasteful  cook  may  play 
havoc  with  the  board  bill,  or  the  distance  food  has  to 
be  hauled  to  the  camp  may  make  some  difference 
with  the  expense. 


The  Wreck  of  the  U.S.S.  MILWAUKEE 

On  January  13,  1917,  the  U.S.S.  Milwaukee,  a 
heavy  cruiser,  was  wrecked  on  the  beach  near  Samoa 
while  attempting  to  remove  the  Submarine  H-3,  which 
had  been  beached  earlier. 

The  U.S.  Life  Saving  Station  began  bringing  in 
the  nearly  500  men  and  officers  aboard  the  war  craft, 


housing  them  temporarily  in  private  Samoa  homes  and 
empty  spaces  in  the  bunkhouses,  and  feeding  them 
at  the  Cookhouse. 

The  Cookhouse  also  served  as  relief  headquarters 
for  other  shipwrecks,  providing  both  food  and  bed. 


South  Sea  Seafood  Village 

www.southseaseafoodvillage.com 

~k  -k  -k  ~k 


One  of  Americas  Top  100 
Restaurant  in  the  21st  Century 
(International  Restaurant  and 
Hospitality  Rating  Bureau) 


Authentic  Dim  Sum  Daily 
Live,  Fresh  International  Seafood 
Lunch,  Dinner,  Banquets 
Cater  Food  To  Go 

Now  we  offer 
“Fast  &  Free  Delivery” 

(after  5pm  Daily) 


Egg  Roll  or  Crabmeat 
Cheese  Puff 

w/order  of  $30  or  more 
Exclude  set  dinner 

Offer  cannot  be  combined 
Take  out  or  delivery  only 


Lunch 

Mon  -  Fri:  1 1 :00am  -  2:30pm 
Sat  -  Sun  &  Holiday:  10:00am  -  3:00pm 

Dinner 

Sun  -  Thu:  5:00pm  -  9:30pm 
Fri  &  Sat:  5:00pm-  10:00pm 


Dim  Sum  Appetizers 

(Har  Gaw,  Siu  Mei,  BBQ  Pork  Bun) 

w/order  of  $50  or  more 
Exclude  set  dinner 

Offer  cannot  be  combined 
Take  out  or  delivery  only 


1420  Irving  St.,  San  Francisco,  CA  94122 


B.B.Q.  &  APPETIZERS 


101 

. 18.50 

102 

g  3  Q  Assorted  Plate . 

. 16.50 

-  103 

. 12.50 

104 

jelly  Fish  w/  P^rk  Fm  . 

. 8.50 

105 

*!*+*.>  ^  jn  f 

. 8.50 

106 

ft**.*  d 

. 8.50 

107 

itft/V/fc.ft 

108 

Honey  B  B  Q  Pork . 

. 8.50 

109 

. 8.50 

no 

111 

112 

>- 

Minced  Seafood  Lettuce  Wraps  (6pcs) . 

n  ^  f 

. 12.50 

113 

114 

ft«-£T* 

Minced  Chickch  Lettuce  Wraps  (6pcs) . 

. 10.50 

. 10.50 

115 

116 

Mu  Shu  Pork  (6  pancakes).'. . 

Rr  Pepper  Stjuid... . 

. 8.50 

. 8.50 

117 

118 

ft,  ni 

Pot  Stickers  (6pcs) . ... . 

. 6.50 

. 6.50 

119 

4R9.H.S5  jr 

Salt  8c  Pepper  Chicken  Wings . 

. 6.50 

120 

<'  ritjijr  Drill  |C|irA 

. 6.50 

ssi  soup 

201 

gjMtgMi*  D  s  , 

202 

cl'M^/FhM  So 

. 10.50 

203 

Wfln  Tnn  Sei,p  (tkr.mpt  Hr  R  R  Pork) 

. 10.50 

204 

*fr£*±*  /R  K  p.fc 

. 10.50 

205 

1  206 

Crab  Meat  Sweet  Corn  Soup . 

W^Lak^'  dB  fS 

. 9.50 

. 9.50 

207 

d  ds'r  ds 

208 

. 8.50 

209 

DB*B‘lcdS  fth  D 

. 10.50 

210 

ft*£-# 

Chicken  Won  Ton  Soup . 

. 8.50 

SHARK  FIN  &  ABALONE  SOUP 


*  ft. ft 

Braised  Whole  Fresh  Abalonc  in  Oyster  Sauce. . Seasonal 

m-  ft*  i 

Sliced  Abalonc  Sea  Cucumber  &  Goose  Feel . - . 48.50 

r3)#;fcftft 

Supreme  Shark  Fin  Soup  (per  person) . 38.50 

UVtk&is. 

Braised  Supreme  Shark  Fin  Soup  (per  person) . . . 38.50 

£fMFft* 

Sliced  Abalonc  w /  Fish  Maw. . 36.50 

UAMfft* 

Sliced  Abalonc  w /  Fresh  Vegetables . 32.50 

>*#4Vft* 

Sliced  Abalone  wl  Sea  Cucumber. . 36.50 

Sea  Cucumber  \y/  Shrimp  Roe . 24.50 

Sea  Cucumber  w /  Mushrooms  &  Fresh  Vegetables — . — . 22.50 

.MW)  ft 

Braised  Shark  Fin  Soup  wACrab  Meat  (penperson) . . . -....  16.50 

fc&#«ft 

Braised  Shark  Fin  Soup  w /  Chicken  (per  person) . * .'. . 14.50 


ft  ft**-* 

Minced  Chicken  Sweet  Com  Soup . 8.50 - 

l&ft^  * 

Seafood  Flo:  &  Sour  Soup . 8.50 


SI  FRESH  SEAFOOD 

301 

itb?i3c.iif.ft 

. 22.50 

302 

if  ft  ft*  .ft 

. 25.50 

'  303 

4ft  a  ft*. ft  jr 

A*  Pepper  tel  Rn««  .  . . . 

. F9.50 

304 

305 

SMMWWI 

Flounder  Pan  Fried  in  Honey  Pepper  Sauce. . 

Deep  Frird  Pnfl(  eA  S-Iilei  in  Sweet  A  Snnr  Satire . 

. 24.50 

. 13.50 

306 

. 17.50 

307 

. 15.50 

308 

S^/V  f 

. 15.50 

309 

. 15.50 

'310 

. 15-50 

311 

•**»&*#• 

312 

313 

a  ami  jr 

Prawns  w /  Fresh  Vegetables  in  Spicy  Sauce . 

’juty-7-T 

. 15.50 

. 15.50 

314 

+  jr 

. 15.50 

315 

XUIM 

. 15.50 

316 

. 13.50 

317 

s^'tfo* 

. 1 1.50 

318 

64fti^o 

. 11.50 

319 

ifcff 

. 11.50 

1  _ 

LIVE  SEAFOOD 


ORDER  IN  ADVANCE 

Lobster  Salad  w/  Mix  Fruits  (Maine  Lobster)....  24.00/lb  (Min.  3/lb  up) 

Buddhist  Special  Soup  (Abalone,  Shark  Fin, 

Sea  Cucumber  &  Fish  Maw)  . 290.00  (10  persons) 

Supreme  Shark's  Fin  Soup  w/  Chicken  &  Cabbage  310.00  (10  persons) 

Shark's  Fin  Soup  w/  Chicken .  1 90.00  (10  persons) 

Winter  Melon  Soup  w/  Seafood  &  Sliced 
Roasted  Duck . 65.00  (10  persons) 

Whole  Chicken  Stuffed  w/  Fish  Maw,  Ham, 

Fried  Scallop . 65.00  (Each) 

Sturgeon  Head  Soup . 60.00  (10  persons) 

jgi&lff)  jLffh 

Whole  Duck  Stuffed  w/  Fresh  Vegetable  &  Lotus  Seeds.  40.00  (Each) 

_  , , 

Whole  Duck  Stuffed  w/ Chinese  Herb . 40.00  (Each) 

4 

Whole  Chicken  Stuffed  w/  Sticky  Rice . 40.00  (Each) 


LIVE  SEAFOOD 

S&yjclfe  >§:£(■ 

<SM  (B#1W )  CRAB  (Seasonal) 

iVtj  jL  3?  Australian  King  Crab 
&  i#t)  rjc  0Qp  #  Australian  Crystal  Crab 
Alaskan  King  Crab 
ho  wl  9c  f‘l  CA.  Dungeness  Crab 


SliSJI  (&#1W)  LOBSTER  (Seasonal)  E"Yoft 
&  itfi  X  il  Australian  Lobster 
ic  -f-  #•  H  *fi  Pacific  Lobster 
jft.  -b  HI.  Maine  Lobster 


7.  Preparation  Si>  Ic  Selection 

H  U  tiw  asm  wb  ■  cm*  ■  *a 
w  flfc.rasvtoi  -  iL3B»*a  ■  jsbu  era 
a  fl»  hj»  -  sac  •  £±* 

Ginger  4  Season.  Supremo  Broth.  Black  Boan 
Sauce  Soy  Sauco.  Two  Course  (add  Sllti)  Salt  4 
Pepper  Steamed  w/  Rjco  Woo,  Garirc  4  Vormicotlt 
Steamed  Bako  wr  Cheoso.  Satay  w I  Vctmrcolli 

Stylo.  X.O  Sauce.  Sashnru.  Pen  Food  wit 


#.SS(»#1¥>  FISH  (Seasonal) 

it  £ 

til  Grouper 

til  Bolina 

.ix 

&  Sheep  Head 

eS  k. 

Cabazon 

t 

#  Black  Bass 

& 

Jii  China  Cod 

3» 

til  Black  Rock  Cod 

-£  & 

til  Sea  Trout 

*x  ii 

til  Red  Cod 

A  Preparation  Style  Selection 

$4-x¥.  (NfIW)  CLAMS  (Seasonal)  an  «m  -a*  m». 

,  ...  , ,  _  _  t  /— i  53  a«-s«.asM» 

$l  iti.  if  Geo-Duck  Clam 

Dr  -ie.  if-  Surf  Clam 


Poached,  Black  Bean  Sauco  Stear 
(Add  Sltb).  Soup  Sauteed  Sashir 
Bean  wPoppor  Salt  4  Pepper  *  C 


ad  Braised  2  Courses 


South  Sea  Seafood  Village 


Authentic  Dim  Sum  Daily,  Live  Fresh  International  Seafood 
Lunch,  Dinner,  Banquets,  Cater,  Food  To  Go 


Lunch 

Mon  -  Fri:  10:00  am  -  2:30  pm 
Sat  -  Sun  &  Holiday:  9:00  am  -  3:00  pm 

Dinner 

Sun  -  Thu:  5:00  pm  -  9:30  pm 
Fri  &  Sat:  5:00  pm  - 10:00  pm 


TEL:  650  -  692  -  0688 
FAX:  650  -  692  -  0608 


www.southseaseafoodvillage.com 


195  El  Camino  Real,  Millbrae,  CA  94030 


>  Hot  &  Spicy 


HL-sMR&Jfc  B.B.Q.  &  APPETIZERS 

1 .  #  £  -Ilf  &  ( w  fff )  South  Sea  Special  Appetizer  (Four  Items) . 1 8.50 

2.  Vt  "k  &  B.  B.  Q.  Assorted  Plate . 1 7.50 

3.  fa  U-  fa  s%  Jelly  Fish  w/  Pork  Feet . 7.00 

>  4.  til  33  4-  $.  Szechuan  Sauce  Sliced  Beef . 7.00 

5.i*  ft-  a.  A  &  Japanese  Baby  Octopus . 8.00 

6.t  it  X.  %  Honey  B.B.Q.  Pork . 8.00 

>  7.fc  *F  4.  £  4  Minced  Seafood  Lettuce  Wraps  (6pcs) . 12.50 

8 M  U  4.  &  4  Minced  Squab  Lettuce  Wraps  (6pcs) . 12.50 

9,-Sft  U  4.  %L  4  Minced  Chicken  Lettuce  Wraps  (6pcs) . 10.50 

10.#  iff-  4-  FSf  #  Sesame  Chicken  Salad . 11.50 

11.4-  ffi  ft  Mu  Shu  Pork  (6  pancakes) . 8.50 

>  1 2.  lit  3  -*F  it  Salt  &  Pepper  Squid . 9.50 

1 3  Hi  Pot  Stickers  (6pcs) . 6.50 

>14.  IU  a  #  %  Salt  &  Pepper  Chicken  Wings . 6.50 

>15.#*  a  JL  $  Salt  &  Pepper  Tofu . 6.50 

16. /&  it  &  4  Crispy  Egg  Roll  (6pcs) . 6.50 

1 7.  £  Pi  DU  it  II  0}  Roasted  Suckling  Pig.  (S)  15.00  (M)  30.00  (L)  45.00 

1 8.  Crispy  Roasted  Pork . 12.00 

1 9.8k  $  Thai  Style  B.B.Q.  Pork . 1 2.00 

20.  "fl  4  %  Roasted  Duck  (Half) . 12.00 

21. ®.  4  -t  Soya  Duck  Tongue . 10.00 

22. (5  *K  &  Soya  Duck  Wings . 7.00 

23.  (5  *K  $  Soya  Goose  Feel . 1 2.00 

24.  (ft  Jff  flSp  if  Soya  Pork  Feet . 10.00 

25. 43  Cold  Chicken  Feet . 7.00 

26.  #1  A  (5  3-  fa  Soya  Tofu . 7.00 

27.  it  &  Smoked  Layer  Bean  Curd . 10.00 


SOUP 

%  Combination  Dry  Scallop  Soup . 

■%  Crab  Meat  w/  Fish  Maw  Soup . 

fa  Wor  Won  Ton  Soup  (Shrimps  &  B.B.Q  Pork) 

fa  Chicken  Won  Ton  Soup . 

fa  Seafood  Soup  w/  Bamboo  Pith . 

■it  Crab  Meat  Sweet  Corn  Soup . 

■it  West  Lake  Minced  Beef  Soup . 

it  Seaweed  w /  Bean  Curd  and  Seafood  Soup. 

"fa  Soup  of  the  Day . 

it?  Double  Boiled  Soup  of  the  Day . 

fa  Minced  Chicken  Sweet  Corn  Soup . 

fa  Seafood  Hot  &  Sour  Soup . 


SHARK  FIN  &  ABALONE  SOUP 

40.#  %  jL  fat  &  Braised  Whole  Fresh  Abalone  in  Oyster  Sauce. Seasonal 
41  ■$  fa  %  Sliced  Abalone  Sea  Cucumber  &  Goose  Feet48.50 


42. $i  fa  3^.  fat  £j)  Supreme  Shark  Fin  Soup  (per  person) . 38.00 

43.  At  3&  3c  Braised  Supreme  Shark  Fin  Soup  (per  person). .38. 00 

44. £  ik  $F  fat  4  Sliced  Abalone  w /  Fish  Maw . 36.50 

45.  faf  fat  4  Sliced  Abalone  w/ Fresh  Vegetables . 32.50 

46.  fa  4-  -K  fat  4  Sliced  Abalone  w/ Sea  Cucumber . 36.50 

47 M  4  Fa  fa  Sea  Cucumber  w/  Shrimp  Roe . 18.00 


48.  is  3b  -?£  &  4-  Sea  Cucumber  w/  Mushrooms  &  Fresh  Vegetables  22.00 

49. -*i  %  3?  fi]  Ai!  Braised  Shark  Fin  Soup  w/ Crab  Meat  (per  person)...  18.00 
50.St  *£  #  Afc  ifi  Braised  Shark  Fin  Soup  w/ Chicken  (per  person) ....  16.00 

'  4-»  BEEF  &  PORK 


51.&  ii  4-  (5  4  Beef  &  Enoki  Mushroom  Rolls . 15.50 

>  52.#*  g  -4  IT  'fi'  Salt  &  Pepper  Beef  Short  Ribs . 1 3.00 

53. iS  -4  if  ft  Beef  Short  Ribs  in  Red  Wine  Sauce . 1 3.00 

>  54.x o  33  *>'  /E  4-  (5  Beef  w/  XO  Sauce . 1 3.00 

55.  t  A  4"  FfP  0  Canton  Shredded  Beef . 13.00 

56.  ‘’4  &  4-  f*P  Shredded  Beef  w/  Preserved  Vegetable . 13.00 

57. if If  .¥.#* -4 Shredded  Beef  w/  Black  Pepper . 13.00 

58. *$  ;ib  *F  4s  4-  1*1  Beef  &  Mushroom  in  Oyster  Sauce . 1 1 .50 

59. #  4-  (9  Beef  &  Chinese  Broccoli . 11.50 

>  60. -£■  4-  (9  Mongolian  Beef . 11.50 

>  61  .#*  §  fff  fA  Salt  &  Pepper  Pork  Chops . 1 1 .50 

62. ^  M  ft  Peking  Pork  Chops . 1 1 .50 

63.  ‘’i  ^  (*]  Sweet  &  Sour  Pork . . . 1 1 .50 

64.  Ak  'ir  r&  #1  if  Steamed  Minced  Pork  w/  Salted  Egg . 11.50 

65.  *k  &  &  (5  if  Steamed  Minced  Pork  w/  Salted  Fish . 1 1 .50 

m  >  T&&  POULTRY 

66.3b  7F-  4  /£  Peking  Duck . 26.50 

67.3b  1$  -  -  dj  -ft  Peking  Duck-Two  Courses . 29.50 

68.&##JHft  Deep  Fried  Chicken  (Half) . 1 1.50 

69.I£Ji£ifL  (4 H )  Ginger  &  Scallion  Chicken  (Half) . 1 1.50 

70.i;L  \f  sl  ai.  Chicken  w/ Black  Bean  Sauce . 11.50 

7]M  4  ifi  i# Cashew  Chicken . 11.50 

>  72. t  if-  -*&  ^4  Kung  Pao  Chicken . 1 1 .50 

73.1?  $  44  Lemon  Chicken . 1 1 .50 

>74.5?  til  #*•  4ft Szechuan  Chicken . 11.50 

75. trft  £  #  ik  Sauteed  Chicken  w/  Mixed  Vegetable . 1 1 .50 

76. u£  4ft  *k  Sweet  &  Sour  Chicken . 11.50 

77.04t1if4*lf(4SF)  Poach  Chicken  (HalO . 12.00 

78.iS4',t49f^(44i  Drunken  Chicken  (Half) . 12.00 

79.  fi  %  $  iTk  *  4  H )  Smoked  Tea  Chicken  (Half) . 1 2.00 

80. fi  #  4(t  Roasted  Chicken  w/ Osmanthus  Flavor  (HalO  1 2.00 

81. fi  ft  ^  41  ^  Braised  Squab  w/ Osmanthus  Flavor . 15.00 

82. rfj#iil-$#i4di  South  Sea  Ginger  Spice  Chicken  (Half) . 12.00 


FRESH  SEAFOOD 

83.  ;ib  3c  ill  Deep  Fried  Catfish . 10.00/LB 

84.  3g  3R  is  Smoked  Sea  Bass . 25.00 

>85.  ff*  S  4k  il'  Salt  &  Pepper  Sea  Bass . 15.00 

>86.  ft  ft  it  4’J  ikSalt  &  Pepper  Flounder . 32.50 

87.  £  f*P  -5  Jii  J-k  Deep  Fried  Rock  Cod  Fillet  in  Sweet  &  Sour  Sauce.  1 3.50 

88.  ;"ib  i&  3c  #4  Jk  Sauteed  Crystal  Prawns . 17.50 

89.  $  F&  3c  #4  ik Prawns  w/  Glazed  Walnuts . 15.50 

90.  Tk-  3^'  ^  -4 Scallops  w/  Pine  Nuts . 15.50 

91.  ;'<b  ;fe  -4  Sauteed  Scallops . 17.50 

>92.  t  if-  #4  ik  Kung  Pao  Prawns . 15.50 

93.  "£  ^  3c  #4  ik  Sweet  &  Sour  Prawns . 1  5.50 

>  94.  5?  %  til  -eF  #4  Jk  Prawns  w/  Fresh  Vegetable  in  Spicy  Sauce...  15.50 

95.  5?  3^  -4 Scallops  w/  Fresh  Vegetable . 15.50 

>  96.  -ef  4  Scallops  w/ Special  Spicy  Sauce . 15.50 

97.  #4  lit.  #1  Prawns  in  Lobster  Sauce . 1 5.50 

>98.  lit  U  t  #4Salt  &  Pepper  Prawns(w/ Shell) . 15.50 

99.  Si  it  &  ^Steamed  Oysters  in  Black  Bean  Sauce  (6pcs)  12.50 

100.8k  4.  Crispy  Fried  Oyster . 12.50 

101  .Si  it  &  3c  &Clams  in  Black  Bean  Sauce . 13.50 

M§|  CLAY  POT 

102.3c  Hf;  4.  Roasted  Pork  w/  Oyster  in  Clay  Pot . 14.00 

103. 5  %  4.  Oyster  w/ Ginger  Scallion  in  Clay  Pot . 13.50 

>104. 3c  4  fa  W  fSTai-Chin  Seafood  in  Clay  Pot . 15.50 

105.ifo-?Lft#k  t#4U  Prawns  w/  Vermicelli  in  Preserved  Bean 

Curd  Sauce  in  Clay  Pot . 13.00 

106.6  4&  #  ft  f^Wooxi  Spare  Ribs  in  Clay  Pot . 13.00 

107. fTfft^if-fl£-t  45  Beef  w/  Enoki  Mushrooms  &  Preserved 

Vegetable  in  Clay  Pot . 1 3.50 

108.  ft  £  ft  if-  (S  Vermicelli  &  Mixed  Vegetable  in  Clay  Pot...  10.50 
109.4&&4MiiU$ 55 Salted  Fish  w/ Chicken  &  Tofu  in  Clay  Pot...  10.50 

>110..&  #  fa  -4  45  Eggplant  w/ Garlic  Sauce  &  Pork  in  Clay  Pot  10.50 

111. a  «  45 General  Won's  Vegetable  in  Clay  Pot . 10.50 

S-Jffft  VEGETABLE  &  BEAN  CURD 

1 12..¥.iUA^.®.*>‘#fi9  Black  Pepper  &  Salted  Fish  w/  Broccoli . 10.50 

113. 6  %  -t.  Buddhist  Vegetarian  Feast . 10.50 

1 14. ®  3f  fA  ;t  6  Sauteed  Napa  Cabbage  w/ Sliced  Chinese  Ham  10.50 

1 1 5.  "S’  ^Steamed  Tofu  Stuffed  w/ Minced  Shrimp . 12.50 

11 6.3b  4s  fA  fk  AS  Fresh  Mustard  Green  w/  Black  Mushroom  ...  1 1 .50 

1 1 7.-L  fa  #  ^  Fresh  Mustard  Green  w/  Supreme  Broth . 1 1 .50 

>118.&  fb  #  £  Sauteed  String  Bean  w/ Minced  Pork . 10.00 

119. %  JL  $  Braised  String  Bean  w/  Vegetables . 10.50 

>120.  fa  4-  3-  ^  Mah-Por  Tofu  w/ Seafood . 10.50 

1 2 1 .  fa  of  £  Sauteed  Season  Vegetable . 9.50 

122.5#  #  3c  3.  co  Minced  Garlic  Pea  Sprout . l-’.OO 

123. _b  fa  3c  £  ®  Pea  Sprout  in  Supreme  Broth . 13.00 


>  Hoi  &  Spicy 


f 


Appetizers 


Crispy  Chicken  Wings  in  Pepper  and  LighC  Salt  (6) 

Fried  Won  Ten  (10)  Meat  Filled  Dumplings  Deep  Fried  Until  Crispy 
Egg  Roll  (2)  Vegetarian  Only 
Barbequed  Pork  Slices 
Fried  Shrimp  (2 ) 

Paper  Wrapped  Chicken  (4) 

Barbequed  Spareribs  (2 ) 

Fried  Dumplings  (6)  (with  Pork  or  Chicken) 

Shui  Mai  (4  ) 

Steamed  Open-Faced  Dumplings  with  Pork  and  Vegetables 
Assorted  Appetizers  (for  one  person) 

I  Egg  Roll,  1  Fried  Won  Ton,  I  Sparerib,  1  Fried  Shrimp  & 

BB 0  Pork  Slices  and  1  Paper  Wrapped  Chicken 
Cold  Noodles  with  Sesame  Sauce 

Chicken  Salad 
Tofu  Salad 
Fruit  Salad 

small 

Combination  Won  Ton  Soup  3.95 

Won  Ton  wl  Shrimp,  Whilo  Chicken  Meal  S  Chinese  Vegetables  In  Special  Soup 
Chicken  Corn  Soup  3-50 

Hot  &  Sour  Soup  (no  meat)  3.00 

Sizzling  Rice  Soup  (combination)  3.95 

Egg  Drop  Soup  2.50 

Vegetable  and  Bean  Curd  Soup  (for  two)  3.50 

Seafood  Combination  Soup  4.95 

Seafood  Noodles  Soup  (with  Chicken)  5.95 

Almond  Chicken 

Sweet  &  Sour  Chicken 

Peking  Crispy  Chicken  (with  Teriyaki  Sauce) 

Chicken  with  Black  and  White  Mushrooms 

Kung  Pao  Chicken  j 

Curry  Chicken  J 

Chicken  with  Cashew  Nuts 

Lemon  Chicken 

Garlic  Chicken  j 

Szechwan  Chicken  j 

Moo  Goo  Gai  Pan 

Moo  Shu  Chicken  (with  4  Pancakes) 

Orange  Chicken  j 
Chicken  with  Broccoli 
Chicken  with  Snow  Peas 
Mixed  Vegetables  With  Chicken 
Chicken  with  String  Bean 
Chicken  with  Asparagus 
Chicken  with  Black  Bean  Sauce 

Beef  with  Black  Mushrooms 

Moo  Shu  Beef 

Beef  with  Green  Peppers 

Curry  Beef 

Kung  Pao  Beef  1 

Beef  with  Broccoli 

Mongolian  Beef 

Garlic  Beef  J 

Szechwan  Shredded  Beef . 

Beet  Sauteed  with  Water  Chestnuts  S  Bell  Pepper  In  A  Hoi  Spicy  Garik  Sauce 

Beef  with  Snow  peas 

Beef  with  Tbmato 

Beef  with  Mixed  Vegetables 

Beef  with  Black  Bean  Sauce 

Orange  Beef  J 

Beef  with  String  Bean 

Beef  with  Mushroom 


Cf>ef ’s  Specialties 


Hunan  Beef  ->  >9.75 

Marinated  Sliced  Beet  Sauteed  wl  Bamboo  Shoots  &  Black  Mushrooms  in  a  Special  Hunan  Sauce 

Seafood  Combination  with  Sizzling  Rice  13.95 

Fresh  Shrimp,  Scallops,  Fish  Fillet  and  Chicken  Sauteed  with  Mushroom,  Snow  Fea  Pods, 

Bamboo  Shoots,  Water  Chestnuts,  Served  Together  with  Soiling  Rice  On  A  Hot  Plate 

Kung  Pao  Two  Flavors  j  U-95 

Shrimp  and  Chicken  In  A  Tasty  Kung  Pao  Sauce 

Kung  Pao  Three  Flavors  J  11-95 

Shrimp,  Chicken  and  Beef  in  A  Tasty  Kung  Pao  Sauce 

Hunan  Chicken  j  8.95 

Sliced  While  Chicken  Meal,  Sauteed  with  Black  Mushmom,  Fresh  Broccoli, 

Red  Pepper  and  Black  Beans  Hunan  Style. 

Crispy  Duck  (half)  9.50  (whole)  18.95 

Twice  cooked  Duck,  marinated  in  spice s,  steamed  and  then  tried, 

General  Tso  Chicken  J  9.95 

Chunks  o t  Boneless  Chicken  Sauteed  with  The  Chefs  Special  Szechwan  Sauce 
and  Garnished  with  Fried  Rice  Hoodies. 

Crispy  Shrimp  Szechwan  Style  J  HI-95 

Shrimp  Showered  with  the  Chet's  Special  Szechwan  Sauce,  Greer-  Broccoli  on  the  Side 

Mandarin  Delight  11-95 

Jumbo  Shrimp,  Chicken  &  Beet,  Sauteed  with  Broccoli.  Snow  Pea  Pods,  Carrots, 

Mushrooms  S  Water  Chestnuts  In  a  Tasty  Sauce 

Golden  Shrimp  and  Scallops  Hunan  Style  1255 

Crispy  Fried  Shrimp  and  Scallops,  Showered  In  a  Hot  Spicy  Sauce  and  Garnished  with  Broccoli 

Chicken  and  Beef  Hunan  Style  -  10.75 

Shredded  Beet,  Chicken,  Celery  Sauteed  In  An  Exo'Jc,  Spicy  Hunan  Sauce. 

Hoi  Braised  Shrimp  1155 

Fresh  Shrimp  Sauteed  with  Chefs  Special  Ginger  Sauce 

Peking  Duck  (half)  1350  (whole)  2425 

Classic  Chinese  delicacy.  Tender  Duck  marinated  in  a  special  sauce  then 
slowly  roasted  in  a  Chinese  oven.  Served  with  mandarin  pancakes,  cucumber, 
scallions  and  plum  sauce  In  which  everything  is  rolled  up  and  eaten  tajita  style. 

Walnut  Shrimp  1255 

Fresh  Sauteed  Shrimp  in  Light  Chefs  Special  Sauce 

Steamed  Fish  Fillet  1155 

Fresh  Fish  with  Scallion  Ginger 


Vegetarian 


II 


Iffgttf 

with  Steamed  Rict 


Served  without 
Salt,  Sugar  and  Com  S 


Hot  Braised  Scallops 

Fresh  Scallops  Sauteed  with  Chefs  Special  Ginger  Sauce 

Lemon  Scallops 

Fresh  Scallops  with  Lemon  Sauce 

Fried  Squid  with  Spicy  Sail  &  Pepper 

Stir  Fried  Shrimp  with  Spicy  Salt  &  Hot  Peppers 


1-95 

455 

wi 

“ 

:  - 
cy  Hot 


Szechwan  Bean  Curd  (Ma  Pnu  TcfU) 

Sweet  &  Sour  Pork 
Szechwan  Shredded  Pork  , 

Mu  Shu  Pork  (with  4  Pancakes) 

Fried  Bean  Curd  with  Sliced  Pork 

Moo  Shu  Vegetable 

Black  Mushrooms  with  Bok  Choy 

Tender  Broccoli 

Snow  Peas  with  Water  Chestnuts 
Combination  Vegetables 
Country  Style  Tofu 

Dried  Sauteed  String  Beans  (or  with  Broccoli) 
Sauteed  Spinach 

Chinese  Broccoli  with  Oyster  Sauce 
Chinese  Eggplant  with  Garlic  Sauce  j 
Sauteed  Asparagus 


Steamed  Snow  Peas  &  Water  Chestnuts 

Steamed  Broccoli 

Horae  Style  Bean  Curd  (Tofu) 

Steamed  Mixed  Vegetables 
Steamed  Mixed  Vegetables  with  Tofu 
ch  Steamed  Broccoli  with  Tofu 

Steamed  Broccoli  with  Chicken 
the  side  Steamed  Mixed  Vegetables  with  Chicken 
Steamed  Beef  with  Snow  Peas 
Steamed  Mixed  Vegetables  with  Shrimp 
Steamed  Fish  Fillet  with  Vegetables 
Steamed  Shrimp  &  Scallops  with  Fresh  Vegetables 
Sieamed  Shrimp,  Scallops,  Chicken  &  Fresh  Vegetables 

>,  Jh 

Kung  Pao  Shrimp  j 

Curry  Shrimp  j 

Shrimp  with  Lobster  Sauce 

Sweet  &  Sour  Shrimp 

Shrimp  with  Black  and  White  Mushrooms 

Shrimp  with  Broccoli 

Shrimp  With  Cashew  Nuts 

Szechwan  Shrimp  J 

Garlic  Shrimp  J 

Moo  Shu  Shrimp  (with  4  Pancakes) 

Shrimp  with  Black  Bean  Sauce 
Shrimp  with  Mixed  Vegetables 
Shrimp  with  Asparagus 
Sauteed  Shrimp 
Shrimp  with  Siring  Bean 
Shrimp  with  Sizzling  Rice 

Fish  Fillet  with  Black  Bean  Sauce  (Sole  Fish) 

Fish  Fillet  in  Szechwan  Sauce  ^ 

Sauteed  Fish  Fillet  (Sole  Fish) 

Sweet  &  Sour  Fish  Fillet  (Sole  Fish) 

Szcchwun  Scallops  j 
Gurlic  Scallops  J 
Scallops  with  Black  Bean  Sauce 
Scallops  with  Black  &  White  Mushroom 
Sauteed  Scallops 

Chicken  Chop  Suey 
Beef  Chop  Suey 
Pork  Chop  Suey 
Shrimp  Chop  Suey 
Combination  Chop  Suey 


TAISHAN  CLAY  POT  RICE  »n«  ,M 

Taishan  day  pot  rice  is  not  only  aromatic,  but  very  nutritious,  too.  It  is  prepared  immediately  after  t  is  ordered  and  requires  1 0-1 5  minutes  of  cooking  time.  While  the  pot  is  hot  and 
the  cover  is  removed,  gently  pour  the  specially  made  chili  soy  sauce  around  the  perimeter  of  the  day  pot  and  enjoy  the  sizzling  as  it  penetrates  the  contents  of  the  pot  while 
enhancing  the  taste  and  aroma  of  thefood.  Taishan  clay  pot  porridge  is  prepared  by  pouring  soup  or  boiling  water  with  green  onion  and  tilantro  into  the  almost  empty  pot  or  over 
the  fragrant  crunchy  rice;  in  Taishan,  people  highly  regard  the  'Faan  Jiu"  or  "Nong  Chon'  which  is  the  fragrant  and  crunchy  rice  and  believe  that  it  helps  the  blood,  chi,  and  spleen. 
It  is  as  esteemed  as  highly  as  Ginseng  or  Bird's  Nest 

LOTUS  LEAF  STEAMER  BASKET  SPECIALTIES  WITH  RICE  «„»,  ,-22 

The  lotus  leaf  is  known  in  China  for  having  a  special  quality  that  helps  lower  high  blood  pressure  and  reduces  cholesterol.  Professor  Jen  Bao  Liang,  one  of  the  most  famous  Chinese 
herbal  doctors  in  China,  revealed  his  famous,  but  once  secret,  prescription  for  treating  high  blood  pressure.  The  lotus  leaf  is  the  major  element  After  a  certain  cooking  time,  at  a 
constant  temperature,  the  food  wrapped  in  lotus  leaves  will  absorb  the  essence  of  the  lotus  leaf,  resulting  in  a  natural  transfer  of  its  special  benefits. 


SALT  &  PEPPER 


1.  niilSS  Taishan  Yellow  Eel 


IfiJfM 

CHEF'S  SPECIALS 

ci  m mm 

■Rushan  Duck 

Half  11.00 

Whole  20.00 

C2  St!M2g 

Rushan  Chicken 

Half  8.50 

Whole  15.00 

C3  mm 

Crab  w /  House 

Special  Sauce 

Market  Price 

C4  mtmsm 

Pipa  Tofu  w/Abalone  Sauce  8.95 

C5  fOBMsf? 

Crispy  Green  Beans 

6.95 

2.  mm 

Sauteed  Frog  w/  Dried  Mushrooms 

10.95 

8.95 

3. 

House  Special  Combination 

10.95 

8.95 

4.  gW 

Dried  Scallops  w /  Pork  Patty 

8.95 

8.95 

5.  mm 

Mixed  Seafood 

8.95 

8.95 

6.  mm 

Spareribs  w /  Preserved  Meat 

8.95 

8.95 

7.  mm 

Preserved  Chinese  Sausage,  Pork  &  Duck  6.95 

5.95 

8.  p« 

Thishan  Salted  Chicken 

6.95 

5.95 

9.  mm 

Salted  Fish  w /  Pork  Patty 

6.95 

5.95 

io.  mm 

Preserved  Veggies  w/  Pork  Patty 

6.95 

5.95 

li.  mm 

Pork  Patty  w /  Shrimp  Sauce 

6.95 

5.95 

12. 

Spareribs  w/  Black  Bean  Sauce 

6.95 

5.95 

13.  ifciSiBI 

Sauteed  Chicken  w/  Dried  Mushrooms  6.95 

5.95 

i4.  mum 

Sauteed  Quail  w/  Dried  Mushrooms 

6.95 

5.95 

is.  mm 

Home  Made  Lamb  Stew 

6.95 

5.95 

16. 

Home  Made  Beef  Stew 

6.95 

5.95 

i7.  mmi 

Pork  Tongue  w/Preserved  Veggies 

6.95 

5.95 

is.  mm 

Beef  w/Preserved  Veggies 

6.95 

5.95 

i9.  mm 

Special  Rice  w /  Ginger  &  Garlic  Sauce  4.95 

4.95 

20.  mm 

Beef  w/ Egg 

6.95 

5.95 

21.  nlUSSSSISTaishan  Salted  Pig’s  Feet 

6.95 

5.95 

22.  f mm 

Salted  Fish  and  Diced  Chicken 

6.95 

5.95 

TAISHAN  SPECIALTY  DISHES 

23.  ntilfSHftfSili  Taishan  Special  Pan  Fried  Pig  Stomach 
24. 7K£JHSM#M  Mixed  Stir  Fried  Veggies  and  Meat 

25.  ifcilfSSftasf  Pig  Intestines  w/  Yellow  Bean  Sprouts 

26.  ftftIBKfcWfll  Fuzzy  Melon  w/  Dried  Shrimp  &  Fun  See 

27.  esmwam  Pan  Fried  Bitter  Melon 

w/  Black  Bean  Sauce 

28.  £I+&*a28lH  Crispy  Green  Beans 

29.  Green  Chives  w /  Clam  Meat 

30.  Kaiping  Duck  w/ Taro  Root 

31.  Pork  Feet  w/ Plum  Sauce 

32.  Cauliflower  w/ Preserved  Meat 

33.  Pan  Fried  Lotus  Root  w/ Pork  Meat 

34.  eJrttMS!  Clams  w/ Black  Bean  Sauce 

35.  b£+ES  Snails  w/ Black  Bean  Sauce 


36.  mm 

V.  Salt  and  Pepper  Frog 

12.95 

37.  mm 

V-  Salt  and  Pepper  Chicken  Wings 

8.95 

38. 

L.  Salt  and  Pepper  Fish  Filet 

8.95 

39.  mu 

V.  Salt  and  Pepper  Prawns 

8.95 

40.  wm 

^  Salt  and  Pepper  Chicken 

8.95 

4i.  mm 

V.  Salt  and  Pepper  Tofu 

8.95 

42.  mmn 

V.  Salt  and  Pepper  Frog  w/  Peanuts 

12.95 

43.  MIS 

v.  Salt  and  Pepper  Chicken  Wings 

= Spicy 

w/ Peanuts 

8.95 

1  HEALTHFULLY  STEAMED 

44.  m%m 

Steamed  Frog  w/  Dried  Mushrooms 

Wrapped  in  Lotus  Leaf 

12.95 

45. 

Steamed  Frog,  Chicken,  Quail  w/  Dried 

Mushrooms  Wrapped  in  Lotus  Leaf 

12.95 

4c  mm m 

Steamed  Chicken  w/  Dried  Mushrooms 

Wrapped  in  Lotus  Leaf 

10.95 

47.  mmm 

Steamed  Spareribs  w/  Rice  Noodles 

Wrapped  in  Lotus  Leaf 

8.95 

4f„  mmm 

Steamed  Tofu  w /  Meat 

6.95 

49. 

Steamed  Sliced  Pork  w/  Shrimp  Sauce 

8.95 

50.  HfSWl 

Steamed  Sliced  Pork  w /  Salted  Fish 

8.95 

5). 

Steamed  Pork  Patty  w /  Salted  Fish 

8.95 

52.  Wi 

Steamed  Pork  Patty  w/  Preserved  Veggies 

8.95 

53. 

Steamed  Pork  Patty  w/  Dried  Veggies 

8.95 

mm 

CLAY  POT  DISHES 

5-.  5§#«SS 

Home  Made  Lamb  Stew 

10.95 

55.  5§« 

Home  Made  Beef  Stew 

10.95 

5g.  5 mm 

Spareribs  w /  Black  Bean  Sauce 

8.95 

57.  Clam  w/  Taro  Root  and  Preserved 

Chinese  Sausage,  Pork  and  Duck 

10.95 

58. 

Napa  Cabbage  w/  Salted  Chicken 

10.95 

59.  8SSJM 

Bitter  Melon  w/  Spareribs 

8.95 

60.  PhMISt 

Daikon  w /  Fish  Cake 

8.95 

61. 

Mixed  Seafood  w/ Tofu 

8.95 

62.  Tofu  w /  Chicken  and  Salted  Fish 

8.95 

8.95 
8.95 

8.95 

6.95 

6.95 

6.95 

8.95 

8.95 

6.95 

8.95 
8.95 
8.95 
8.95 

(S)  'l'!@  $18  (2-3  persons);  (M)  $28  (3-4  persons);  (L)  $38  (4-6  persons) 

$2.  SfSf/hM  $3. 4>rfc*cStj)D  35 


E&iljB* 

Crab  w  /  House 
Special  Sauce 


Taishan  Yellow  Eel  Taishan  Duck 

Steamed  w /  Lotus  Leaf 


FINE  CHINESE  CUISINE 


sStft 

CHICKEN 

63.  i mm 

v^Kung  Pao  Chicken 

6.95 

64. 

V.  General's  Chicken 

6.95 

65. 

Sesame  Chicken 

6.95 

66.  mm 

Sweet  and  Sour  Chicken 

6.95 

67. 

Lemon  Chicken 

6.95 

BEEF 

68.  MS* 

Ginger  and  Garlic  Beef 

8.95 

69. 

Broccoli  Beef 

7.95 

70.  §(g* 

V.KungPao  Beef 

7,95 

71.  ITS* 

V.  Mongolian  Beef 

8.95 

PORK 

72.  SSf# 

V.Pork  Chop  w/Salted  Pepper  &  Garlic  Sauce  8.95 

73.  StBfi 

Peking  Ribs 

6.95 

74.  m® 

Sweet  and  Sour  Pork 

6.95 

mmm 

SEAFOOD  (For  location  2  only) 

75.  mm 

Crab  w/  House  Special  Sauce  Market  Price 

76.  %m 

Honey  Walnut  Prawns 

10.95 

77.  MMfl 

f  Steamed  Live  Fish  Market  Price 

78.  J 

Deep  Fried  Flounder  w/ 

House  Special  Sauce 

12.95 

mmm 

VEGETARIAN 

79.  PiSS 

Lo  Han  Vegetables 

8.95 

80.  UsHBh 

Snap  Peas  w/  Fresh  Mushrooms 

8.95 

si. 

Stir  Fried  Mixed  Vegetables 

6.95 

82.  mm 

Baby  Bok  Choy  Soup  w/  Carrots, 

Dried  Mushrooms  and  Preserved  Egg 

8.95 

FRIED  RICE  &  NOODLES 

83.  fgJ&MS 

House  Special  Fried  Rice 

6.95 

84.  ffttME 

Shrimp  Fried  Rice 

6.95 

85.  J&®7§©*M£  Salted  Fish  and  Chicken  Fried  Rice 

6.95 

86.  jt3*»S 

House  Special  Chow  Mien 

6.95 

87.  *FO® 

Shrimp  Chow  Mien 

6.95 

88.  jSSUR® 

House  Special  Crispy  Noodles 

8.95 

89. 

Beef  Chow  Fun 

6  95 

90. 

Salted  Chicken  w/  Flat  Rice  Noodle  Soup 

6.95 

;1§^ 

SOUPS 

91. 

Wonton  Soup  /J'  (S)  6.95,  +  (M)8.98,  *  (L)  5.95 

92.  mM 

V.  Hot  and  Sour  Soup  *4.95,  +  8, 

*12 

93.  BS*I$H 

West  Lake  Beef  Soup  *5.95,  +10,  *15 

Seafood  Tofu  Soup  *6.95,  +13, 

Pig  Stomach 

*19 

95!  m&m, 

w/ Black  Pepper  Soup  *6.95,  +15, 

*25 

96.  ffl-MiS 

Double  Boiled  Ginseng  & 

Tian  Chi  Soup  *  8.95,  +  28,  *  38 
97.  Double  Boiled  American  Ginseng 

w/ Chicken  Soup  *  8.95,  +18,  *28 


HERE'S  WHAT  OUR 
CUSTOMERS  HAVE  TO  SAY... 

There  are  some  unique  dishes  that  you  cannot  fine  elsewhere. 
Awesome  display  of  Southern  Chinese  comfort  food.  Another  SF 
hidden  treasure.  —  Jeff  W,  Oakland,  CA 

The  food  that  we  ordered  was  just  awesome.  It  came  out  piping 
hot  and  the  daypots  had  so  much  intense  flavors  that  my 
mouth  waters  every  time  I  crave  my  favorite  salted  fish  with 
chicken  and  tofu  clay  pot.  —  Michael  J,  San  Francisco,  CA 
When  I  ate  their  clay  pot  rice  for  the  first  time,  it  was  like  the 
Anton  Ego  eating  the  ratatouille  made  by  Remy.Time  stood  still, 
and  the  tastes  and  smell  of  what  you  were  eating  jolted  you 
back  to  your  childhood  —  the  last  time  when  you  had  such 
good,  solid  comfort  food.  —  Bonnie  N,  San  Francisco,  CA 
On  taste  alone  I  give  this  restaurant  a  10. 1  think  this  place  is  a 
great  bargain  for  freshly  made  ingredients  made  the  minute 
you  order  it.  —  Kern  C,  Union  City,  CA 

We  had  a  couple  of  clay  pot  dishes,  and  they  were  truly 
delicious  like  nothing  I  had  ever  had  before. 

—  Sara  A,  Temecula,  CA 

I  was  very  happy  to  see  how  full  the  menu  was  with  authentic 
Taishanese  dishes.  When  the  entrees  finally  arrived...  ah!  I  felt 
so  happy  and  felt  like  I  was  definitely  going  back  to  my  "roots." 

—  Helene  K,  San  Francisco,  CA 
They  perfected  the  method  to  make  the  crispy  skin  from  the  rice 
at  the  bottom  of  the  pot.  —  Kate  K,  San  Francisco,  CA 

The  clay  pots  were  beyond  amazing!  The  flavors  they  created  in 
those  things  were  so  vibrant  and  alive.  They  make  you  feel  like 
family  and  they  have  some  of  the  best  flavored  Chinese  food  I 
have  ever  had.  Highly  recommended. 

—  Josh  J,  San  Francisco,  CA 
I  have  since  returned  many  times,  and  on  every  visit,  have  tried 
different  items,  such  as  pig  stomach  sauteed  in  veggies,  frog 
clay  pot  rice,  lamb  stew,  and  have  never  been  disappointed. 

—  David  J,  Redwood  City,  CA 

In  the  clay  pot  the  preserved  meats  are  placed  on  top  of  the 
rice,  covered,  then  steamed.  All  of  the  flavors  from  the 
ingredients  on  top  flow  towards  the  bottom  of  the  pot  giving 
the  rice  excellent  flavors.  — Wilhelm  Y,  San  Francisco,  CA 
I  love  the  pipa  tofu  which  is  the  minced  tofu  and  I  think  fish 
paste  that  is  deep  fried  and  presented  around  a  mound  of 
broccoli  with  gravy  drizzied  on  top.  Yum  yum  yum. 

—  Regi  K,  El  Cerrito,  CA 

The  rice  treat  about  the  clay  pot  is  that  at  the  end,  there's  a 
crunchy  rice  layer  stuck  on  the  bottom  of  the  pot.  You  can  ask 
the  waiter  to  add  some  soup  (free)  and  you  get  this  crunchy 
soup  concoction.  Yummy!  — Yumi  0,  San  Bruno,  CA 


TAISHAN  &  TAISHAN  CAFE 

Taishan  City  is  located  in  Guangdong  Province,  near 
Hoag  Kong.  Today,  there  are  about  one  million  people 
living  in  Taishan  City.  It  is  also  well-known  as  the 
“hometown”  for  over  one  million  overseas  Taishanese, 
who  are  now  spread  around  the  world. 

The  Thishanese  immigrated  to  San  Francisco  during 
the  California  Gold  Rush  of  1850s.  Forty  years  ago,  San 
Francisco’s  Chinese  were  predominately  Taishanese  and 
that  is  still  true  today.  It  was  practically  impossible  to  get 
a  job  in  San  Francisco's  Chinatown  if  you  could  not  speak 
Thishanese. 

There  was  an  interesting  story  about  a  young  man 
from  Beijing  looking  for  a  job  at  a  Chinese  restaurant  in 
San  Francisco's  Chinatown.  The  owner  of  the  restaurant 
asked  him  if  he  could  speak  Chinese.  The  young  man 
answered,  “Of  course,  I  can  speak  perfect  Chinese, 
Mandarin.”  The  owner  replied  that  only  Taishanese  is  of 
any  use  and  that  all  of  his  staff  and  customers  ONLY  speak 
Taishanese.  The  young  man  responded  that  Mandarin  is 
the  official  language  of  China.  To  which  the  owner 
exclaimed,  “Taishanese  is  the  official  Chinese  language 
here  in  San  Francisco!  Young  man,  get  out  of  here!" 

There  are  more  than  150,000  Taishanese  living  in 
San  Francisco  and  the  Bay  Area  today.  Interestingly,  there 
has  never  been  a  restaurant  specializing  in  Taishanese 
cuisine,  from  when  the  Taishanese  first  arrived  in  the 
1850s.  There  has  never  been  one  restaurant  specializing  in 
Taishan  cuisine  in  the  entire  United  States  for  that  matter. 
Well,  that  has  now  changed.  Taishan  Cafd,  a  one-of-a-kind 
Chinese  restaurant,  features  Taishanese  cuisine. 

We  now  have  two  locations  to  serve  you: 

1125  Clement  St.,  San  Francisco,  CA  94118  and 
4401  Cabrillo  St.,  San  Francisco,  CA  94121. 

Taishan  Cafe  makes  an  extra  effort  to  make  sure  its 
customers  experience  and  enjoy  the  authentic  taste  of 
Taishanese  cuisine.  Taishan  Caf6  sent  its  chef  to  Taishan 
for  a  year  to  study  how  the  famous,  local  dishes  of  each 
township  in  Taishan  County  are  authentically  prepared 
and  cooked.  The  cuisine  of  each  township  has  its  own 
distinctive  flavor  and  we  have  brought  it  all  to  you. 

To  complete  the  Taishan  experience  for  its  diners, 
a  huge  picture  of  Taishan  lines  one  of  the  walls  of  the 
dining  room.  Diners  may  also  catch  up  with  the  local 
news  from  Taishan  on  video  while  enjoying  their  food. 

The  staff  at  Taishan  Cafd  wants  their  customers  to  feel 
right  “at  home"  in  Taishan,  China. 


CLAMS  AND  OYSTERS 


Mixed  Vegetable  Combination . 8.50 

Spicy  Dry  Fried  String  Beans . 8.00 

Braised  Shrimp  Stuffed  Eggplant .  11.00 

Braised  Tofu  with  Black  Mushrooms 

and  Tender  Greens . 9.00 

Lo  Han  Style  Tofu,  Tofu  Skin  and  Mushrooms . 8.50 

Vegetarian  Ma  Po  Tofu . 8.00 


Braised  Meat-stuffed  Tofu 


Crispy  Meat-stuffed  Tofu  Triangles . 

Steamed  Shrimp-meat  Stuffed  Soft  Tofu 

Spicy  Eggplant . 

Chinese  Broccoli  with  Mushrooms . 


Manila  Clams  in  Black  Bean  Sauce  or  Garlic  Sauce  9.50 

&  ff-  £ 

Oysters  with  Ginger  and  Scallions . 

10.50 

a  m  <t  & 

Spicy  Szechuan  Oysters  with  Red  Chili  Peppers  .. 

10.50 

in  ®  s  m 

Steamed  Fresh  Oysters  in  Shell 

with  Black  Bean  Sauce . 

12.50 

SCALLOPS 

#3- 

Scallops  in  Garlic  Sauce . 

13.50 

n  n  <st  t 

13.50 

ffi  H  T 

Spicy  Szechuan  Scallops  with  Red  Chili  Peppers.. 

13.50 

m  m  9  t- 

Scallops  Sauteed  with  Three  Kinds  of  Mushrooms  13.50 

H  jg  ©  T 

Scallops  Sauteed  with  Snowpeas 

13.50 

X  0  T 

CLAY  POT  (traditional  Hakka  Casseroles) 

iff*. 

Ton  Kiang  Seafood  Clay  Pot . 

11.50 

*  iX  -  S,  * 

Rock  Cod  Fillets  with  Dried  Tofu . 

10.50 

Chicken  with  Salted  Fish  and  Tofu . 

..  8.50 

Pacific  Oysters  with  Ginger  and  Scallions . 

10.50 

S  ®  t  S  * 

Sizzling  Onion  Chicken  in  Clay  Pot . 

...  8.50 

m  #  m  m 

Braised  Ox  Tail  with  Carrot  and  Celery  Clay  Pot 

..  9.50 

ssti  m 

TOFU  AND  VEGETABLES 

S  EASON  A  L  VEG  ETAB  LES  (Based  on  Availability) 


Tender  Greens . 

. 7.00 

& 

m 

. 8.00 

ft 

m 

. 8.00 

m 

m 

Spinach  . 

. 7.00 

m 

as 

Asparagus  . 

. 8.00 

a 

© 

.  10.00 

Mustard  Greens . 

. 7.00 

5F 

m 

String  Beans . 

. 8.00 

a 

n 

FRIED  RICE 

■Hr  is. 

Chinese  Sausage  Fried  Rice . 

Barbecued  Pork  Fried  Rice . . . 

Shredded  Chicken  Fried  Rice . 

Minced  Beef  Fried  Rice . 

Shrimp  Fried  Rice . 

Fu  Chow  Seafood  Fried  Rice . 

Salted  Fish  with  Chicken  Fried  Rice  .. 

Mixed  Vegetable  Fried  Rice . 

Mixed  Seafood  Fried  Rice . 

Prawns  and  Pork  Fried  Rice . 

NOODLES 


..  9.00 

..  7.00 

X 

m  »  m 

..  7.00 

m 

»  ® 

..  7.00 

4 

ti>  “r  S  6S 

..  9.00 

m 

»  iS. 

12.00 

m 

ffl  »  86 

.9.00 

mt 

..  7.00 

m 

as  *4  86 

10.00 

m 

m  »  m 

..  9.00 

m 

»l  ti>  66 

1  8.00 

10.00 

sKilf+SMS 

..  8.00 

m 

m  ii  »  m 

..  7.00 

12.00 

..  8.00 

..  8.00 

m 

as  »  a 

Ton  Kiang  Crispy  Noodles 

with  Mixed  Seafood  and  Meat . 

Shredded  Chicken  Chow  Mien . 

Bean  Sprouts  and  Yellow  Chives  Chow  Mien... 
Braised  E-Mien  Noodles  with  Dried  Scallops 


Prices  and  Availability  of  Items  Sub)ect  to  Change  without  Notice 
Minimum  $20.00  Order  for  Free  Delivery 

Store  Hours 

Monday  through  Thursday:  10:30  a.m.  — 10:00  p.m. 

Friday:  10:30  a.m.  —  10:30  p.m.  Saturday:  10:00  a.m.  — 10:30  p.m.  Sunday:  9:00  a.m.  —  10KX)  p.m. 


DIM  SUM  SEAFOOD 


Dim  Sum  Served  All  Day  Every  Day 
Free  Delivery  During  Dinner  Hours 

387-8273  752-4440 

5821  Geary  Boulevard,  San  Francisco,  California 
Between  22nd  &  23rd  Avenue 


ZAGATSURVEY. . 

MILLENNIUM  EDITION 

Most  Popular  Restaurant 


Winner 


Food  and  Dining  •  Best  Chinese: 


Ton  Kiang  (San  Francisco) 


APPETIZERS 


Pot  Stickers  (6)  Regular  or  Vegetarian . 6.00  £0 

Egg  Rolls  (3)  Regular  or  Vegetarian . 4.50  #  =§ 

Shrimp  Stuffed  Crab  Claws  (2) . . . 6.00  ft  W  (  —  ^  ) 

Golden  Fried  Pacific  Oysters . ,...10.50 

Golden  Fried  Squid . 8.50  tf  S  !i 

Sliced  Barbecued  Pork . 7.50  5E 

Ton  Kiang  Crispy  Shrimp  Balls . 10.50  'j^F  ^ 

SALAD,  MU-SHU,  LETTUCE  WRAP##  >  '  £&& 

Chinese  Chicken  Salad . 8.50  2  T-  M  M 

Minced  Chicken  with  Lettuce . 10.50  H  M  35  & 

Minced  Seafood  with  Lettuce . 12.50  $3  ®F  35  'll 

Minced  Squab  with  Lettuce . 14.00  ?l  al  ¥2  IS  'S. 

Mu-shu  Pork  (6) . 8.50  M  1^1 

Mu-Shu  Chicken  (6) .  8.50  7k  -pi  ifi 

TON  KIANC  SOUPS  &£& 


Wor  Won  Ton  (with  Assorted  Meats) . . 8.50  H  §  ?H 

Won  Ton  with  Prawns . 8.50  ®  H  §  )# 

Won  Ton  with  Chicken,  Beef  or  Barbecued  Pork ...  7.50 

Hot  and  Sour  Soup  (Vegetarian  or  Regular) . 7.50  ®  M  fcf§ 

Sizzling  Rice  Soup  (Vegetarian  or  Regular)  . 7.50  £0  G  $3  ^ 

West  Lake  Minced  Beef  Soup  with  Crab  Meat . 8.50  $8  41  01 

Diced  Chicken  with  Corn  Soup . 7.50  H  !§:  ^ 

Sliced  Pork,  Mustard  Greens  and  Salted  Egg  Soup  .  8.50  ifl'Sil&lEl??  Jt'JH 

Diced  Wintermelon  Soup . 7.50 

Dried  Scallops  with  Chives  Soup .  10.00  II  f!f  Ifj  t£ 

Fish  Maw  with  Crab  Meat  Soup .  10.00  ,ft,  0± 

FRESH  LOBSTER  AND  CRAB  ft*  '  fi 

(In  Shell,  Based  on  Availibility) 

Crab  in  Black  Bean  Sauce  with  Onions 

and  Green  Peppers .  22.00 

Crab  Sauteed  with  Ginger  and  Scallions . 22.00  M  ^  fM 

Crab  Roasted  with  Rock  Salt  and  Chili  Peppers ...  22.00  $3  §? 

Lobster  Sauteed  with  Ginger  and  Scallions . 19.00/lb  g  tB 

Lobster  Steamed  with  Ginger  and  Scallions .  1 9.00/lb  if  tl 

Braised  Crab  with  Hot  Sauce  in  Clay  Pot .  24.00  ^  T  Sf  ^ 


PRAWNS 


POULTRY  SPECIALTIES 


ft  *  ft  *  ftft 


* 


Prawns  with  Glazed  Walnuts . 

11.50 

m 

m 

m 

n 

Spicy  Garlic  Sauce  Prawns . 

10.50 

M 

* 

m 

m 

Kung  Pao  Prawns  with  Peanuts  &  Bamboo  Shoots  10. 50 

S 

s 

i@ 

m 

House-made  Rice  Wine  Sauce  Prawns  w/  Pickled  Greens  10. 50 

ns 

7k 

m 

Sweet  and  Sour  Prawns . 

10.50 

SB 

m 

m 

m 

Spicy  Szechuan  Prawns  with  Red  Chili  Peppers... 

10.50 

HI 

m 

IS 

m 

Prawns  in  Curry  Sauce  with  Green  Peppers . 

10.50 

* 

m 

m 

Prawns  with  Lobster  Sauce  with  Green  Peppers ... 

10.50 

m 

m 

m 

Prawns  with  Mushrooms,  Snowpeas  and  Celery  .. 

10.50 

s 

m 

Prawns  with  Cashews  and  Snowpeas . 

10.50 

ss 

s 

m 

m 

Prawns  Sauteed  in  Black  Bean  Sauce . 

10.50 

it 

m 

m 

Seafood  Basket  (Sauteed  Scallops,  Prawns,  and  Squid) . 

.  11.50 

m. 

* 

H 

m 

Prawns  Roasted  with  Rock  Salt  and  Chili  Peppers 

.11.50 

m 

1 

1 

m 

Prawns  with  Snap  Peas  in  House  Chili  Sauce . 

12.50 

X 

0 

mm 

i® 

SQUID 

Spicy  Szechuan  Squid  with  Red  Chili  Peppers . 

...8.50 

m 

« 

Kung  Pao  Squid  with  Red  Chili  Peppers . 

...  8.50 

k 

R 

m 

Squid  with  House-made  Rice  Wine  Sauce 

...  8.50 

m 

m 

tt 

Squid  Sauteed  with  Mushrooms  and  Celery . 

...  8.50 

m 

FRESH  FISH  FILL  ET  S  (Based  on  Availability) 

Rock  Cod  Fillets  in  Black  Bean  Sauce . 

...  9.50 

& 

it 

m. 

® 

Rock  Cod  Fillets  in  Sweet  and  Sour  Sauce . 

...9.50 

m 

m 

m. 

® 

Rock  Cod  Fillets  Sauteed  with  Mushrooms, 

Snowpeas,  and  Celery . 

...9.50 

j* 

m 

® 

Rock  Cod  Fillets  with  Red  Chili  Peppers . 

...  9.50 

Jll 

m 

m. 

® 

Sole  Fillets  Sauteed  with  Snap  Peas 

in  House  Chili  Sauce . 13.00  X  0  $5  Sfi  f  U  & 


WHOLE  FRESH  FISH  (Based  on  Availability) 

& 

Live  Rock  Cod  Steamed  with  Ginger . 

. A.Q. 

....  22.00 

K  ft  M  ft  ft 

Braised  Catfish  with  Soy  Sauce  and  Hot  Oil .... 
Fried  Flounder  with  Soy  Sauce  and  Oil . 

....  20.00 

....  18.00 

j*  a  m  a 
a  t  i  ?ij 

Ton  Kiang  Steamed  Salt  Baked  Chicken  (Hall) . 9.00  ^  H 


Kung  Pao  Chicken  with  Peanuts  &  Water  Chestnuts  8.50  It  & 

House-made  Rice  Wine  Sauce  Chicken  w/ Pickled  Greens  8.50  H,  tK  Si  ££ 

Spicy  Orange  Chicken . 8.50  1^  St  iff 

Sweet  and  Sour  Chicken . 8.50  Sf  §§  Si  ££ 

Chicken  in  Spicy  Garlic  Sauce . 8.50  M  T  Si 

Chicken  in  Curry  Sauce  with  Green  Peppers . 8.50  (iSO  !?!  Si  5k 

Spicy  Szechuan  Chicken  with  Red  Chili  Peppers ...  8.50  J 1 1  ®  Si  5k 

Chicken  with  Black  and  Straw  Mushrooms . 8.50  52  $£  Si  5k 

Chicken  with  Cashews  and  Snowpeas .  8.50  81?  JH  Si 

General  Chow’s  Chicken . 8.50  7E  ‘T  ^  Si 

Crispy  Fried  Chicken  (Half) . 9.00  fife  Si 

Lemon  Chicken . 8.50  !¥  S  IS 

Peking  Duck  with  Steamed  Buns  (Whole) . 23.00  4t  3R  K"  &L  fG 

Crispy  Fried  Squab  (Whole) .  13.00  H  61  ?L  nS 

Roast  Duck  (HalO . 9.50 

PORK  5PECILTIES 


Mu  Shu  Pork  with  Crepes  (6) . - . 8.50  7k  $3 

Ton  Kiang  Spareribs  in  Sweet  Orange  Sauce . 9.00  JR  ffl  It' 

Salt  and  Pepper  Spareribs . 9.00  fK  H  # 

Steamed  Bacon  with  Dried  Mustard  Greens . 9.00  5=  JD  1^ 

Twice  Cooked  Pork  w/ Cabbage  in  Chili  Bean  Sauce....  8.50  ED  30  $3 

Barbecued  Pork  Stir-fried  with  Snowpeas . 8.50  SB  fl.  X  ^ 

Sweet  and  Sour  Pork . 8.50  5H  $£  cl  1^ 

Spicy  Ma  Po  Tofu  with  Minced  Pork . 8.50  3. 

Mongolian  Style  Pork . 8.50  M  c4  1^1  M" 

BEEF  SPECIALTIES 


Mongolian  Style  Beef . . 8.50  *  T  1^3 

House-  made  Rice  Wine  Sauce  Beef  w/  Pickled  Greens  .8.50  W  tR  T  $3 

Beef  in  Spicy  Orange  Sauce . 8.50  T  $1 

Curry  Sauce  Beef  with  Green  Peppers . 8.50  HSU  ®I 

Spicy  Szechuan  Beef  with  Red  Chili  Peppers . 8.50  J 1 1  4 1  1^3 

Beef  Sauteed  with  Black  and  Straw  Mushrooms . 8.50  @3  T  ^ 

Beef  Sauteed  with  Ginger  and  Scallions . 8.50  ®  ®  T 

American  Broccoli  Beef . 8.50  Urf  S  41  1*3 

Steak  Strips  with  String  Beans  in  Black  Bean  Sauce  9.50  ISM" -9-ft  4*CTf® 


H  SS  Bean  Curd 

RSUH®!  Spicy  Szechuan  Style  Tofu . 6.95 

Tofu  with  Mushrooms  &  Bamboo  Shoots . 6.95 

affiais  Tofu  with  Leeks  &  Black  Bean  Sauce . 6.95 

©sfelSH1  Baby  Bamboo  Shoot  with  Dry  Bean  Curd . 6.95 

Crispy  Fried  Tofu . 6.95 

Sf'ffMS.®  Deep  Fried  Stinky  Tofu . 6.95 

Five  Flavors  Spicy  Stinky  Tofu . 6.95 


Pastry 

CM)  Sesame  Bread  with  Green  Onion...  5.95 

2.  I#  (  )  Sesame  Bread . 5.95 

3.  )  Sesame  Bread  (half) . 3.95 

Small  Sesame  Pie  (each)  0.85 

5.  $§  >$)  SI  Green  Onion  Pan  Cake . 2.95 

6.  /J\  @  Small  Steam  Buns .  3.95 

7.  gfi  Pan  Fried  Dumplings . 4.95 


M  $  Vegetables 

1.  Basil  with  Eggs . 6.95 

2.  MSiffifjit  Turnip  with  Eggs . 6.95 

3.  3@55J?  Eggplant  with  Ground  Pork  Sauce . 6.95 

4.  TlUtaBo-?  Eggplant  with  Basil  Leaves . 6.95 

5.  ^§55-?  Eggplant  with  Spicy  Garlic  Sauce . 6.95 

e.  TJsegpH  Sauteed  String  Beans  with  Ground . 6.95 

7.  §55*!Dli  Tomato  with  Eggs . 6.95 

8.  Stir  Fried  A  Choy  with  Garlic . 6.95 

9.  7fij)tj!>2S?£  Stir  Fried  Spinach  with  Garlic . 6.95 

10.  Stir  Fried  Anchovy  with  Garlic . 6.95 

11.  Bean  Curd  Sauce  with  Anchovy . 6.95 

12.  j8*2!>?6SBS  Stir  Fried  Cabbage . 6.95 

13.  i§}§nii8!?£  Fried  Cabbage  &  Bacon . 7.95 

14.  JS^RI'fiS  Small  Pea  Sprout  with  Garlic  Sauce . 6.95 

15.  Chinese  Broccoli  with  Oyster  Sauce..  6.95 

16.  Stir  Fried  with  Chinese  Squash . 6.95 

17.  Chinese  Squash  with  Dried  Shrimp . 6.95 

18.  HI9i$/E  Chinese  Squash  with  Crab  Meat . 6.95 

19.  SE$  3 /E  Bitter  Melon  with  Black  Bean . 7.95 


Fried  Rice/Noodles/Rice  Noodles 


1.  Pineapple  8i  Shrimp  Fried  Rice . 5.95 

2. a#WMSYang  Chow  Fried  Rice . 5.95 

3.  g3®a/*«9Ci8IM/8/* /58) . 5.95 


Fried  Noodles  or  Rico  Noodles  w /  Seafood/  Shrimps/  Chicken/  Beef/  Pork 


Drinks 


1. |  ffi  H  Fresh  Watermelon  Juice . 2.50 

2.  gW^>+  Passion  Fruit  Juice . 2.50 

3.  Do®/E>+  Honey  Melon  Juice . 2.50 

4.  f<P  tl!  )+  Lemonade . 2.50 

5.  if  (§  >+  Fresh  Orange  Juice . 2.50 

6. rv7j<  >  qfift  7-up /Coke . 1.50 


Beer/Sake/Wine 


German  Black  Beer...... . (g?  Pitcher)  10.00 

(ff  Glass)  4.00 

2.  S  Budweiser . (gf  Pitcher)  8.00 

(fp  Glass)  3.00 

3.  ®gS3E0$ZS  Kirin . (fg  Pitcher)  8.00 

(Iff-  Glass)  3.00 

4.  BSM  Taiwan  Beer  (Bottle) . 5.00 

5.  Corona  (Bottle) . 3.00 

6.  Tsing  Tao  Beer  (Bottle) . 3.00 

7.  Heinoken  (Bottle) . 3.00 

8-  Budweiser  Light  (Bottle) . 3.00 

9.  0  $  ffi  0  Hot  Sake  (Bottle) . (*  Large)  1 8.00 

(/Jv  Small)  12.00 

Cold  Sake  (Bottle) . (^  Large)  18.00 

(/Js  Small)  12.00 

10.  Hot  Sake  (Bottle) . 12.00 

Cold  Sake  (Bottle) . 12.00 

11.  &  D  Red  Wine . 16.00 


mm/mm*) 

Pan  Fried  Noodles  w /  Seafood  or  Black  Pepper  Beef.. ..5.95 

5.  Shanghai  Fried  Flat  Noodles . 5.95 

6.  Fried  Preserved  Vegetables  &  Rice  Cake  5.95 

7.  Shanghai  Fried  Rice  Cake .  5.95 


Primed  By:  A  Plus  Printing 
2085  S.  Atlantic  Blvd.  *C 
Monterey  Park,  CA  91754 
Tel:323-263-1155  •  Fax:323-263-1166 


Hoi  &  Spicy 


Tung  Lai  Shun  Restaurant  /!$ 

Tel:(626)288-6588 
Fax:(626)288-7726 
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(San  Gabriel  Square  SfcfEIStgft) 

140  W.  Valley  Blvd.,  #1180 
San  Gabriel,  CA  91776 

Business  Hours: 
ll:OOAM  -  l:OOAM 
Open  7  Days  a  Week 


THS  Appetizer 

1.  House  Kim  Chi . 2.95 

2.  sltJS^a  Cooled  Soy  Bean . 2.95 

3.  Flavored  Japanese  Cucumber . 5.95 

4.  Taipei  Salad . 5.95 

5.  Shredded  Pork  with  Garlic  Sauce . 5.95 

6.  +  )  Pig’s  Ear  &  Tongue . 5.95 

7.  E'Hfc^E  Peanut  Dish . 2.95 

8.  Fried  Small  Fish  with  Peanut  6  95 

9.  E84-03  Flavored  Beef  Slices . 5.95 

10. KfcSiE®)  Spicy  Ox  Tendon  Slices . 5  95 

Flavored  Jellyfish  Strips  6.95 

12.i£§?8t)£'  Spicy  Ox  Tripe  with  Beef . .-. .  6.95 

13. jS&Pl$  Spicy  Ox  Tripe  Strips  . 5.95 

14. #3£>(X®d  Deep  Fried  Pork  Intestine  6.95 

15.&&±S8  Steamed  Chicken . 5.95 

i6  .rmwum  Flavored  Green  Bean  Jelly/Spicy  5.95 

mmm  Grilled 

1.  Grilled  Short  Ribs . 7.95- 

2.  Grilled  Lamb  Chops . 8,95 

3.  String  of  GriMecLLamb . 2.50 

4.  (  £  )  String  of  Grilled  Beef . 2.50 

5.  (25)2  Strings  of  Chicken  Heart . 2.50 

6.  (25)2  Strings  of  Chicken  Gizzard . 2.50 

7.  (  £  )  String  of  Chicken  Wing . 2.50 

8.  (  5  )  String  of  Grilled  Chicken . 2.50 

9.  (  5  )  String  of  Grilled  Chicken  Butt . 2.50 

10.  5  )  String  of  Grilled  Squid . 2.50 

11.  String  of  Grilled  Ox's  Tongue . 3.00 

12.  String  of  Grilled  Salted  Pork . 5.95 

13.  £§  §  @  (25)2  Strings  of  Grilled  Mushrooms . 2.00 

14.  j!§  S  (  5  )  String  of  Grilled  Mushroom . 1.50 

15.  S  *  (  5  )  String  of  Grilled  Corn . 3.00 

16.  (  5  )  String  of  Grilled  Asparagus . 1.50 

17.  (5)  String  of  Grilled  Stinky  Tofu . 2.50 

18.  (5)  String  of  Grilled  Duck  Tongue.. ..3.95 

19-  (  5  )  String  of  Grilled  Fish  Ball . 2.00 

20.  (  5  )  String  of  Grilled  Sausage . 2.50 

21.  (5)  String  of  Quail  Eggs . 1.50 

22.  g  S  &  Grilled  Squid . 6.95 

23.  Salted  Grilled  Saba . 6.95 

24.  B  ^.a  J§  Z  £  &  Salted  Grilled  Salmon  . 4.95 

25.  B  Salted  Grilled  Trout . 5.95 

26.  Q  ita^StTE  Salted  Grilled  Fish  Chin . 7.95 

27.  B  Miso  Snow  Fish . 8.95 

28.  fl  3,a*5£&  Salted  Grilled  Aiyu .  4  95 

29.  Jcfc55^!§lili  Grilled  Taiwan  Style  Sausage . 5.95 

30.  ^5§DlHi  Grilled  Pig’s  Blood  Cake . 2.50 

31.  Jci&l'FSi  Grilled  Tempura . 2.50 

32.  (  2  (@  )  Morel  &  Beef  Roll . 4.95 

33.  (  2  m  )  Morel  &  Bacon  Roll . 4.95 

34.  (2j@  )  Asparagus  8i  Bacon . 4.95 


Chef’s  Special 

I.  nmiMM  Conch  with  Basil . 8.95 

!.  aiSJEfflSI  SBTR 

Fish  Cake  with  Chinese  Chives . 7.95 

3.  iISJEffiS)  *=F a 

Dried  Bean  Curd  w /  Chinese  Chives . 7.95 

4.  rnmnstm 

Sauteed  Preserved  Veg.  &  Pork  Belly . 6.95 

^  5.  Sauteed  Clam  with  Basil . 8.95 

^  6. 

Sauteed  Clam  w/Black  Bean  Sauce . 8.95 

7.  Stir  Fried  Octopus . 8.95 

8.  Squid  with  Chinese  Celery . 8.95 

9-  Five  Flavored  Squid . 7.95 

-*  Two  Flavored  Squid  with  Basil . 8.95 

II. ;SH&/®l§iSS  Twisted  Cruller w/Jelly  Fish . 9.95 

12.!St§)§}fiJit  Jelly  Fish  with  Green  Onion . 9.95 

■J>  13.5iElte!>EI$S  Sauteed  Frog  Legs  w/Hot  Chili . 9.95 

14  Sauteed  Frog  Legs  w/Maggre  Sauce . 9.95 

15. tHf§$£B3i  Chicken  Knee  with  Spicy  Salt . 8.95 

16. mSS!J^^  Fish  Skin  with  Maggi  Sauce . 8.95 

17. ^M®<SSI55  Baked  Thronhead  with  Ginger . 15.95 

18  .SKKEflM  Two  Flavor  Thronhead . 15.95 

i9.^efcD8g^  Fried  Chinese  Bacon  w/Fresh  Leek . 7.95 

20.Sf,ffi»#B  Sauteed  Sausage  w/Fresh  Leek . .-.7.95 

Dried  Fish  with  Bitter  Melon . 7.95 

22. eJ8^SH  Boiled  Beef  Tripe . 7.95 

23.  Pickled  Cabbage  w /  Beef  Tripe . 7.95 

§§H$t  Fried  Spicy  Salt 

1. ^  i  i  Fried  Chicken  with  Spicy  Salt . 6,95 

2.  @8 SfcEBII  Fried  Frog  Legs  with  Spicy  Salt . 8.95 

3.8  ^  H  Fried  Oyster  with  Spicy  Salt . 7.95 

4.  |8  Fried  Squid  with  Spicy  Salt . 6.95 

5. 3  P  |j§  Fried  Shrimps  with  Spicy  Salt . 8.95 


m  m  soup 

J  1.  ®  a  M  Hots  Sour  Soup . 5.95 

2.  SB5*®  Chicken  Com  Soup . 6.95 

3.  gBSTES  Tomato  Egg  Flower  Soup . 5.95 

4.  Bt3KttttS  Ox  Tripe  with  Salted  Mustard  Soup . 6.95 

5.  SffllSHSS  Clam  w/WInter  Melon  Soup . 7.95 

s.  BfliJta  Clam  8t  Chicken  Soup . 9.95 

7.  Fish  Ball  Soup . 4.95 

e.  smst»a  Bitter  Melon  &  Spareribs  Soup . 7.95 

9.  zmmm  Winter  Melon  &  Spareribs  Soup . 7.95 

10. ±8£}##;S1  Chicken  &  Spareribs  Soup . 9.95 


Hot  &  Spicy 


0  S  Hot  Pot 

1.  ($1=3^0^81  P°rk  stew  with  Pickled  Cabbage . 10.95 

2.  5$ (=3$ ^0181  Beef  with  Pickled  Cabbage . 10.95 

3.  £S0$¥^81  Lamb  with  Pickled  Cabbage . 10.95 

4.  JJi2I±$S81  (¥0)  Chicken  in  Rice  Wine .  (*)  18.95 

(/JO  12.95 

5.  SIS3±$i81  ( ¥0  )  Chicken  in  Sesame  Oil .  (  ^  )  18.95 


(/JO  12.95 

Three  Cup  Flavors 

1.  E«±«  Three  Cup  Flavors  Sauteed  Chicken . 10.95 

2.  EI^^HS  Three  Cup  Flavors  Sauteed  Duck  Tongue....12.95 

3.  ZWffliS  Three  Cup  Flavors  Sauteed  Frog  10.95 

4.  ”££8581  Three  Cup  Flavors  Sauteed  Intestine . 9.95 

5.  Zft'J'^  Threo  Cup  Flavors  Sauteed  Squid .  9  95 

6.  -  (  U  ■  'J'S  )  Chicken  &  Squid . 14.95 

7  (S3  ■  8B8g  )  Chicken  &  Intestine . 14.95 

8.  EftSlEfc  ('J'S  •  )  Squid  &  Intestine . 14.95 

9.  EWSSK  (SI  '  <£§)  Chicken&  Duck  Tongue . 16.95 

10. EftStfli  OJ'S  '  )  Squid  &  Duck  Tongue . 16.95 


II.ZttEQ*  (  m  -  'J'S  '  BSIB  '  WS  •  ffSEt*  )  21.95 


S5  ISf  Seafood 

I  SI  18  Sauteed  Shrimps  10.95 

2.  §  ®  IS  Kung  Pao  Shrimps . 10.95 

3.  tiK  S  IS  Shrimps  with  Salt  Pepper  10.95 

4.  ?f  SB  IS  Shrimps  with  Broccoli . 10.95 

5-  $8  65  IS  Sweet  Sour  Shrimps . 10.95 

6-  ISCfe>§3  Pan  Fried  Egg  with  Shrimps .  8.95 

7.  ISC2S3  Bean  Cured  with  Shrimps .  8.95 

s.  muc  Shrimps  with  Walnuts . 12.95 

9-  SMMSG  Shrimps  with  Cashew  Nuts . 12.95 

1O.}3l$!S0i  Hours  Special  Shrimp  Balls(6) . 10.95 

I I  IS?I  Mi"1  Shrimp  In  Crispy  Sesame  Pies(4) . 9.95 

12. §^lgS!  Live  Crab  with  Hot  Chill  Sauce . Seasonal 

13. t$§8l§?§  Live  Crab  with  Salt  &  Pepper . Seasonal 

1 4.  Hill  Live  Crab  with  Garlic . Seasonal 

m  &  Fish 

1.  fihW&fr  Sole  Fish  Fillet  with  Garlic  Sauce . 8.95 

2.  Sole  Fish  Fillet  with  Hot  Bean  Sauce . 8.95 

3.  ®  Sole  Fish  Fillet  with  Black  Bean  Sauce . 8.95 

4.  Sole  Fish  Fillet  with  Oy9ter-Flavor  Sauce . 8.95 

5.  2KJRE& Sole  Fish  Fillet  with  Hot  Spicy  Pot . 8.95 

6.  tS  8  /J  \  g  ^  Small  Yellow  Fish  with  Salt  &  Pepper . 9.95 

7.  tiSSlitfiJifS  Fried  Sole  Fish  w /  Salt  &  Pepper . 9.95 

8-  “F$3iPi$J  Deep  Fried  Fish  w /  Soy  Sauce . 10.95 

9.  Tilapia  with  Hot  Bean  Sauce . Seasonal 

10.38£iil^  Tilapia  Baked  with  Green  Onion . Seasonal 

u.RStmm  Codfish  with  Bean  Sauce . 18.95 


££  ^  Beef 

Shredded  Beef  with  Garlic  Sauce . 7.95 

2.  Beef  with  String  Bean . 7.95 

j  3.=FH4=S*S  Beef  with  Garlic  Sauce . 7.95 

4.  Beef  Strips  with  Peking  Sauce...  7.95 

5.  Beef  &  Anchovy  w/ Satay  Sauce...  7.95 

I. WB  Ox  Tendon  in  Brown  Sauce . 7.95 

7.  7j<^Lt^  Beef  in  Spicy  Hot  Pot . 8.95 

8. aas^  Beef  with  Green  Onion . 7.95 

Beef  with  Fresh  Leeks . 7.95 

^  10.g{£±£^  Kung  Pao  Beef . 7.95 

II. yTUBE^  Beef  with  Broccoli . 7  95 

12. ^St^^  Crispy  Beef  with  Sesame . 7.95 

13. ®g?^8*§  Tangerine  Beef . 7.95 

14. /0)3$L{:f^  Beef  with  Satay  Sauce  . 7.95 

15. eSS/M^^  Bitter  Melon  &  Black  Bean  wl  Beet...  7.95 

16.  E  Ox  Tendon  w /  Hot  Sauce . .:7.95 

^  ^  Lamb 

^  i Lamb  with  Leeks . . 8.95 

2.S@^S  Lamb  with  Green  Onion . 8.95 

3. »e$»¥«  Lamb  with  Picked  Cabbage . 8.95 

^  4.  3K Lamb  with  Cumin . 8.95 

^  s.toooiM  Lamb  with  Curry . 8.95 

6.  Lamb  with  Satay  Sauce . 8.95 

7.  Lamb  with  Basil  Leaves . 8.95 

8-  Lamb  &  Anchovy  wl  Satay  Sauce..  8.95 

^  9.  Lamb  in  Spicy  Hot  Pot . 8.95 

f§  Pork 

1.  (g)  ^  Twice  Cooked  Pork . .  6.95 

2. gg|/M#  Pork  Spare  Ribs  Horse  Style .  6.95 

Fried  Ribs  w /  Salt  &  Pepper .  6.95 

Bamboo  Shoot  with  Shredded  Pork .  6.95 

5.  Shredded  Pork  with  Peking  Sauce  6.95 

Shredded  Pork  with  Spicy  Garlic  Sauce . 6.95 

^  7.  ^  fe!>  $  Spicy  Stir  Fried  Pork . ....6.95 

8.  Shredded  Pork  with  Dry  Bean  Curd . 6.95 

s.  Intestine  with  Basil  Leaves . 7.95 

10.  m s±©  Bean  Thread  with  Ground  Pork . 6.95 

11.  £§H§H  Intestine  with  Hot  Sauce . 7.95 


12.  Braised  Pork  with  Preserved  Vegetable  7.95 

^  13.  Bitter  Melon  &  Pork  w/Black  Bean  7.95 

m  &  Chicken 


^  1.91@)±8i  Spicy  Stir  Fried  Chicken . 7.95 

2.  Mini  Chicken  in  Crispy  Sesame  Ple(4)....  6.95 

^  3.  Kung  Pao  Chicken . 6.95 

■J  4.  Diced  Chicken  with  Garlic  Sauce . 6.95 

5.  Si  E  ^  T  Diced  Chicken  with  Hot  Sauce . 6.95 

6.  80 T  Diced  Chicken  with  Broccoli . 6.95 

7- StfUf&T  Chicken  with  Cashew  Nuts . 6.95 


Hot  &  Spicy 


JUICES  /  FBUTffS 

ORANGE  JUICE  Freshly  Squccicd 
GRAPEFRUIT  JUICE 
APPLE  JUICE 
CRANBERRY  JUICE 
TOMATO  JUICE 
GRAPEFRUIT,  One  Half 
FRUIT  CUP 
SEASONAL  MELON 


81.80/  $2.25 
8 1.35/ 8 1.75 
81.35/  $1.76 
81.35/81.75 
81-35/81.75 


FKESBO.Y  BAKED 
ASSORTED  MUFFINS  51-35 

APPLE  TURNOVER  OR  CINNAMON  ROLL  $1.65 

PECAN  STICKY' BUN  51-75 

COFFEE  CAKE 

H©r  GEBEA1S  Until  11:00  AM  ONLY 
COUNTRY  OATMEAL  $135  CREAM  Or  WHEAT*  $1.95 

Sentd  i rllh  your  Choice  oJUItk,  Raisins  and  Cinnamon 

COLD  CEREAL  1 1  JO  BANANAS  1 .75 


Three  Extra  Large  Eggs  or  Eggbec 
* Choice  of  Hashed  Brauns,  Au  Gratln,  or  LgonnaL 
CLASSIC  DENVER  *  *5-75 

Country  Diced  Ham  with  Green  Peppers  and 
Onions 

TEX  MEX  OMELETTE  *  55.50 

Freslily  Chopped  Tomatoes,  Jack  Cheese, 

Scallions,  Green  Peppers  and  Salsa 

HAM  AND  CHEDDAR  CHEESE  *  $5.95 

Generous  Portion  of  Diced  Ham  with  Loads  of 

OPAGREEKI*  56.25 

Fresh  Spinach,  Tomaloes,  Basil,  Red  Onions  and 

EGGS  BENEDICT  *  86.60 

Includes  T\vo  Poached  Eggs,  Canadian  Bacon  or 
Lox  on  a  Toasted  English  MuBln  Covered  with 
Hollandalse  Sauce.  Served  with  Potatoes 
Add  $2.60  with  Lox 

POTATO  RAGS  »6-25 

A  Skillet  Full  of  Lyonnaise  Potatoes  tvilh  1\vo 
Eggs  Scrambled.  Bacon.  Diced  Tbmatoes,  Onions 
and  Topped  with  Cheddar  Cheese 
1IUEVOS  RANCHEROS  55.50 

Two  Eggs  on  a  Flour  Tortilla  Topped  with 


•rs,  (For  Eggbealers  add  .S0e) 
Potatoes.  Served  ulth  7basf,  flu 
SAN  GABRIEL  • 


ad  Mushrooms  with  Tbmatoes 

MUSHROOM,  SPINACH,  SWISS  CHEESE  * 
Mushrooms.  Swiss  Cheese  and  Spinach  Tbpped 

ROASTED  VEGGIE  OMELETTE  * 

Medley  of  Eggplant,  Sweet  Peppers,  ZucchinL 
Onions,  with  Fresh  Basil,  Sundried  Tomatoes, 


d  Provol 


ie  Chee: 


VIVA  ITALIANA  * 

Sausage,  Hot  or  Mild,  with  Sauteed  Red  and 
Green  Peppers  and  Onions 
CALIFORNIA  OMELETTE  • 

Atocado  Slices  with  Tomatoes,  Smoked  Bacon 
and  Jack  Cheese 
ROAST  BEEF  HASH 

Roast  Beef,  Comed  Beer,  Diced  Potatoes, 
Celery  and  Onions  Served  with  Tw  o  Eggs 
BREAKFAST  BURRITO 
Scrambled  Eggs  mixed  with  Shredded  Beef  on  a 
Flour  TortlUa  Topped  with  Jack  Cheese. 

'  ro  Sauce  and  Served  wi*'  ~  "  " 


Ih  Rice*  Bean.- 


Extra  Large  Eggs  Choice  of  Bashed  Brauns,  Au  Gratln ,  or  Igonnalsr  Potatoes 
liter  and  Jelly.  All  Brraljasl  Items  are  Prepared  using  the  Freshest  Ingredients. 

CENTER  CUT  HAM  STEAK  AND  EGGS  50.50  ITALIAN  SAUSAGE  AND  EGGS,  Hot  or  Mild 
SMOKED  BACON  AND  EGGS  55.95  PORK  CHOP  AND  EGGS 

LINKS  OR  PATTY  SAUSAGE  AND  EGGS  50.75  SIRLOIN  STEAK  AND  EGGS 
^  TiVOHEYTS  TURKEY  SAUSAGE  AND  EGGS  58.95  EGGS  ANY  STYLE 


SHORT  STACK  (2)52.50 


FULL  STACK  (3)  53.50 
$3.95 


mymxnwswm 

Urnu berries,  Peaches.  Pecans.  Whipped  Crearrv  Add  i 
FRENCH  TOAST 

a  Dipped  In  Batter 

. , .  ed  with  Powdered  Sugar 

TANYA'S  ORANGE  FRENCH  TOAST  83.95  CHOCOLATE  CHIP  PANCAKES 

Out  Secret  Recipe  of  Four  Slices  Dipped  In  Greai  Choice  for  Chocoholics. 

Flavored  Balter  and  Tbpped  with  Powdered  Sugar  Youll  Come  Back  for  More 

BELGIUM  MALTED  WAFFLE 

Plain  $3.95  Fruit  81.75  Pecan  $4.25  Cinnamon  84.25 

0SHg 

Served  Uni// 11:00  AM.  SO  SUBSTITUTIONS  PLEASE 


sd  Bacon  or  Dvo  Link  Sausages, 
id  Jelly 


Y'our  Choice  of  Potatoes  (Au  Gratln.  Hashed  Browns,  or  Lyonnaise),  with  Toast,  Butter  i 
NO.  2  LUMBERJACK 
Includes  Three  Extra  Large  Eggs  T\vo  Hot  Cakes,  Two  Strips  Smoked  Bacon,  Two  Sausage  Links. 
Choice  of  Potatoes  with  Tbast,  Jelly,  Butler  and  SyTup 
NO.  3  THE  ALHAMBRA 

Includes  a  Choice  of  Juice,  One  Extra  Large  Egg.  TWo  Snips  of  Smoked  Bacon  orTYvo  Link  Sausages, 
TWo  Hot  Cakes  or  French  Tbast  with  Butter  and  Syrup 
NO.  4  THE  FAIR  OAKS 

Choice  of  Juice.  Hot  or  Cold  Cereal,  Toasr,  Butler  and  Jelly 
NO.  5  THE  MANHATTAN 

Bagel  and  Cream  Cheese  with  a  Choice  of  Beverage-CofTce,  Tea,  Milk,  or  Hot  Chocolate 
NO.  6  FAST'N'EAZZY 

A  Homemade  Muffin  of  Your  Choice,  and  Your  Choice  of  Beverage 
Coffee,  Tea,  Milk,  or  Hot  Chocolate 

NO  7  LUCKY  7  DAILY  BREAKFAST  SPECIAL  (Monday  thru  Friday  Except  on  Holidays) 


an  n  trust  nmarautBL  rr.  orrcm  nr  a  rraa  re  r« 


FULL  SERVICE 

FRESH  ASIAN  COOKING 

DAILY  AFTER  4:00  PM 

SANTA  CLARA 

3927  Rivermark  Plaza 

Montague  @  Agnew 

408-748-3355 


CHICKEN  SATAYS 

Giilled  morinoled  chicken  skewers  wilh  peanut 
dipping  souce  ond  chopped  cucumbers.  $6.95/sa 

CHICKEN  LETTUCE  WRAP 

Minced  chicken  slir-fried  wilh  chopped  vegetables, 
topped  wilh  crunchy  soy  nuls  ond  served  wilh 
out  speciol  sauce  $6.95 

GREEN  ONION  ROTI 

Indian  flol  bread  wilh  a  side  ol  creomy  curry.  S2.95 

SALT  &  PEPPER  CALAMARI  t 

Crispy  morsels  seosoned  with  chilies,  served  wilh 
somboloioli  S7.95 
STEAMED  TREASURES 

Five  pouches  in  its  own  sleamer  wilh  a  llavorful 
mustard  chili  soy  souce.  S5.65 

CRISPY  PQT5TICKER5 

This  is  nol  your  ordinory  chicken  polslick.er, 
ll's  light  ond  crunchy,  served  v/ilh  a  spicy 
soy  sauce  S3.65/FOOR  $5.65/eight 

SAY  CHEESE!  WONTONS 

Cream  cheese  ond  crob  wonlons  served  v/ilh 
Singapore  firecracker  dipping  souce  $5.35/kxtr 
VEGGIE  SPRING  ROLLS 

With  my  langy  sweet  and  sour.  $3.65/two  S5.65/KXR 

EDAMAME 

Sweel,  bullery  soybeans  served  worm  v/ilh 
5-spice  pepper.  $3.95 
ASIAN  RIBS 

Tender  moulhwoleting  pork  ribs  glozed  on  ihe  grill 
ond  served  wilh  Korean  cobbage  slow  $7.95 

TONIGHT  ASSORTED  APPETIZER  PLATTER 
Veggie  spring  rolls,  polslickers,  chicken  solays, 
S10.95/FOUB 

YAN'S  CHINESE  CHICKEN  SALAD 

This  is  how  Chinese  chicken  salod  losles  best. 

Red  cobbage,  oranges,  peonuls,  ond  cibnlro 
lossed  in  my  original  peanut  dressing,  gornished 
wilh  wonlon  chips. 

S8.25/FUU  $5.75/smau 

GINGER  LIME  CHICKEN  SALAD 

My  relreshing,  longy,  ginger  vinoigtelle  mined 
wilh  tomoloes,  cucumbers,  ond  mini. 

$8.25/fuu  S5.75/smau 

SPINACH  SALAD  WITH  MALAYSIAN  SHRIMP 
Tender  shrimp  with  Moloysion  spices,  grilled  ond 
tossed  wilh  spinach,  mongo,  tomato,  cucumber,  ond 
cashews  in  my  creamy  hcmey  dressing.  S9.25 


Jr 

HOT  AND  SOUR  SOUP 

Tolu  and  mined  vegetables  swirl  in  this  lomous 
Sichuon  soup  gornished  wilh  flowered  egg. 

S2.95/CUP  55.75/bowi 

WONTON  SOUP 

Traditional,  flavorlul  pork  wonlons  swimming  in  broth  with 
mushrooms,  carrots,  ond  green  onions.  $3.25/dJP  S6.75/bowi 

WOK  STOCK  'N  BARREL 

I  put  everything  in  this  soup:  Shrimp,  chicken,  beef,  vegetables, 
ond  noodles.  Asian  comlotl  food  in  o  bowl.  $8.95 

hbrcrJUft  tml 

PINEAPPLE  FRIED  RICE  t 

Turmeric  ond  pandon  flavored  rice  with  shrimp,  Chinese  sousoge, 
and  chili,  sploshed  with  a  tongy  Thai  broth  $7.95 

PAD  THAI  1 

My  twist  on  o  (ovorile  dish  Irom  Thailand  with 
rice  noodles,  beon  sprouts,  ond  peonuls  Thai  bosil 
ond  Iresh  lime  juice  really  brings  out  the  flavor, 

Shrimp  $9.25  Chicken  $8.25 

CHAR  KUEH  TEOW 

A  Singoporion  duo  ol  wheat  and  rice  noodles 
sfiiTried  in  o  dork  sweet  souce  with  shrimp, 

Chinese  sousoge,  beon  sprouts,  and  Thai  basil,  $9.25 

LO  MEIN 

My  b  mein  is  made  with  fresh  noodles  lossed 
with  mushrooms,  celery,  beon  sprouts,  ond 
green  onions.  Chicken  or  MEF  $8.25  Shrimp  $9.25 

FRIED  RICE 

Rice  thol  'jumps’  in  the  wok  -  this  is  the  secret  to  good 


HONG  KONG  STYLE  (PAN-FRIED)  NOODLES 

Slir-fried  vegetables  wilh  your  choice  ol  protein  in  o 
soy,  oyster  sauce,  ond  ginger  gravy. 

Chicken  or  beef  S9.25  Shrimp  $10.50 

COMBINATION  $10.50 

BEEF  CHOW  FUN 

Marinated  beel  wilh  rice  noodles,  onions,  bean  sprouls 
ond  Wok  Heyl  My  pick  when  I’m  hungry  $8.50 


Kil’lr  'l MWTV’ftar 

CRISPY  CHICKEN  STRIPS 

Wilh  wonlon  chips  ond  sweel  ond  sour  s 


GLAZED  TERIYAKI  CHICKEN  STRIPS 

Served  wilh  rice  ond  wonlon  chips.  $4.25 


N  SUBSTITUTE  VEGETABLES  AND  TOFU  IN  MOST  DISHES 


I'Ve  add  no  MSG.  1  =  Mild  1 1  =  Medium 


Cmwh- 

FEATURING  MY  RENDITION  Of  THE  BEST  OF  SOUTHEAST  ASIA 

MALAY  STYLE  BEEF  RENDANG 

Tender  slowly  bioised  beel  wilh  lemongioss,  ginger,  gallic, 
and  oromotic  Malaysian  spices.  $10.50 

MELAKA  CURRY 

A  rich  yellow  'Portuguese'  style  curry  wilh  vegetables, 
olso  popular  in  Macau,  Chino.  Served  in  a  clay  pot 
Chicken  S8.95  Vegeiabie  $8.50 
THAI  GREEN  CURRY  ft 

A  spicy  green  curry  v/ilh  fresh  herbs,  eggplant, 
green  beons.  bamboo  shoots,  and  tomatoes 
Chicken  $8.95  Beef  $9.95 
Shrimp  $10.95  Vegetabie  $8.50 
THAI  RED  CURRY  ft 

Spicy  cuiry  joins  a  Iresh  vegetable  medley  and 
a  hml  ol  coconut  to  moke  Inis  on  e»olic  Thai  feast. 

Chicken  $8.95  Beef  S9.95 
Shrimp  SI 0.95  Vegeiabie  S8.50 

fyin&t  ml... 

MALAYSIAN  SALMON  1 

Prepored  wilh  an  aromalic  corionder,  curry, 
ond  cumin  spice  rub.  Served  wilh  mango 
cucumber  salso  ond  five  flavor  rice  $15.50 

MfSOYAKI  HALIBUT 

Morinoled  wilh  o  unique  blend  ol  soke  ond  miso 
offering  o  savory  Japanese  taste.  Served  wilh 
wosobi  moshed  potatoes.  SI  5.95 
MARTfN'S  ASIAN  RIBS  _ 

Mouthwolenng  pork  ribs  braised  in  Chinese  5-spice 
and  glazed  on  the  grill.  Served  wilh  wosobi  moshed 
potatoes  SI 2.95 

KOREAN  iBQ  BEEF 

The  secrel  is  using  lender  beef  In  a  spicy, 
sweel  souce,  then  grilling  lo  perfection 
Wilh  tomatoes  ond  cucumbers.  $9.95 

PORK  TONKATSU 

Tender  poik  cullels  dipped  in  a  light  egg  bolter  ond 
flaky  breadcrumbs  Served  over  o  bed  of  cobbage 
v/ilh  marinated  carrots  ond  fruity  lonkolsu  sauce.  $8.95 

CHICKEN  TERIYAKI 

My  speciol  (not  -  loo  -  sweet)  Japanese-style  chicken  breast, 
grilled,  served  wilh  stir-fried  green  beans  $8.95 
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MONGOLIAN  BEEF  t 

Bold  hoisin  wilh  a  touch  of  chili,  green  beans,  mushrooms, 
and  onions  served  olop  crunchy  rice  slicks  $9.95 

CASHEW 

Delicole  Cantonese  stir-fry  wilh  celery,  mushrooms,  baby  coin, 
corrols,  and  green  beons;  so  light  ond  delicious 
Chicken  $8.95  Shrimp  $12.50'  Veggies  &  Tofu  $7.95 

KUNG  PAO  t 

Wilh  spicy  Sichuon  peppers  ond  roosted  peonuls.  I  loned  il 
down  some  Irom  originol  recipe  so  ihol  your  moulh  won't  coich 
lire  Chicken  $8.95  Shrimp  $12.50  Veggies  &  Torj  $7.95 
SIZZLING  SICHUAN  ft 
Chilies,  onions,  corrols,  celery,  ond  mushrooms  In  my 
spicy  sauce  wilh  jusl  ihe  right  omounl  of  Sichuon  peppers 
seived  on  a  sizzling  plotter  Beef  $9.95  Shrimp  >12.50 
YAN'S  "YA  GOTTA  HAVE  IT"  WALNUT  SHRIMP 

Plump  shrimp  lightly  cooled  in  a  sweel,  creamy  honey  dressing 
Tossed  wilh  glozed  walnuts  Served  atop  rice  slicks  SI  4.95 

SPICY  THAI  BASIL  t 

The  key  is  lots  of  iresh  basil,  wilh  tomatoes, 
sweet  &  hot  chiles,  in  a  savory  Thai  souce. 

Chicken  $8.95  Shrimp  SI 2.50 

HOISIN  CHICKEN  WITH  GARLIC  SPINACH 

Tender  chicken  bteosl  with  my  own  speciol  hoisin 
sauce,  served  on  o  bed  of  garlic  spinach.  $9.95 

SWEET  AND  SOUR 

The  perfect  balance  of  lanay  sweet  ond  sour  wilh  onions, 
bell  peppers,  ond  pineapple  Cucumber  ond  mini  moke  il 
extra  speciol  Chicken  $8.95  Shrimp  SI  2.50 

Singapore  firecracker  f 

Tongyl  Spicyl  I  use  fresh  tomatoes,  onions,  Asian  herbs,  and 
lemongross  lo  make  ibis  unique  oiomolic  sauce  tliol  you'll  only 
find  heie.  Chicken  $8.95  Beef  $9.95  Shrimp  $12.50 

KOREAN  BULGOG1  STIR-FRY 

A  nollonol  dish  of  Korea,  beef  or  chicken  is  slir-fried  with  onions 
in  o  sesame  sauce,  seived  on  o  bed  ol  spinach  and  greens, 
Beef  SI  1.50  Chicken  $10.50 
ORANGE  ORANGE 

Crispy  chicken  or  shrimp  wilh  a  hml  of  cool,  sweet  orange 
and  a  splosh  ol  chili.  Chicken  $8.95  Shdlmp  SI  2.50 

BROCCOLI  STIR-FRY 
A  soy,  caster,  ginger  sauce  wilh  broccoli,  carrots,  ond 
onions.  A  longtime  Yon  family  lavonle. 

Beef  S9  95  Chicken  $8.95  Shrimp  $12.50 
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SICHUAN  EGGPLANT  t  $6.75  ^  BRAISED  BOK  CHOY  WITH  OYSTER  SAUCE  $5.75 

SPICY  GREEN  BEANS  1  $6.75  GARLIC  SPINACH  AND  MIXED  GREENS  S5.75 

With  m.nced  chicken  $7.25  WASABI  MASHED  POTATOES  $5.50 

LIGHT  GARLIC  VEGETABLES  $5.75 


SALADS 
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We  add  no  MSG. 
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FEATURING 
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Chicken  Lettuce  Wrap  r®  $5.9 j 

'  Roll  some  fun  inio  your  meal! 

Minced  chicken  stir-fried  with  chopped 
vegetables,  topped  with  crunchy  soy  nuts 
and  served  with  our  special  sauce. 

Crispy  Potstickers  $3.45, 

This  is  not  your  ordinary  chicken  $5.45, 

potsticker.  It's  light  and  crunchy, 
served  with  a  spicy  soy  sauce. 

Say  Cheese!  Wontons  $4.95 

Cream  cheese  and  crab  wontons 
served  with  Singapore  dipping  sauce. 

Veggie  Spring  Rolls  $3.45 

With  our  tangy  sweet  and  sour.  $5.45 

Edamame  $3.50 

Sweet,  buttery  soybeans  -  healthy 

and  fresh!  Served  warm  with  5-spice  pepper. 


Wonton  Soup  $2.95/cup 

Traditional,  fiavorful  pork  wontons  $4.9S/bowl 

swimming  in  broth  with  mushrooms, 
carrots,  and  green  onions. 

f  Hot  &  Sour  Soup  $2.50/cyp 

Tofu  and  mixed  vegetables  swirl  in  $4. 50/bowl 

this  famous  Sichuan  soup  garnished 
with  flowered  egg. 


a  Fried  Rice  ®  $6.75/veg 

j  Rice  that  "jumps'  in  the  wok  -  this  $7.95/combo 
I  is  the  secret  to  good  fried  rice.  With  chopped 
|  broccoli,  green  beans,  mushrooms,  and  tofu. 

k  Wok,  Stock  'n  Barrel  Soup  $7.95 

|  I  put  everything  in  this  soup:  Shrimp, 
chicken,  beef,  vegetables,  noodles.  I  call  it 
Asian  comfort  food  in  a  bowl. 

Lo  Mein  $7.25/chicken 

My  lo  mein  is  made  with  fresh  noodles  $S. 25/shrimp 
|  tossed  with  mushrooms,  celery,  bean 
?  sprouts,  and  green  onions. 

f  Pad  Thai  $7.25/chicken 

[;  My  twist  on  a  favorite  dish  from  $8.2S/shrimp 

|  Thailand  with  rice  noodles,  bean  sprouts 
|  and  peanuts.  Thai  basil  and  fresh 
j  squeezed  lime  juice  really  brings  out  the  flavor. 

J,  1  Beef  Chow  Fun  ^  $8.25 

J  Marinated  beef  with  rice  noodles,  onions,  bean  sprouts, 
and  a  touch  of  Wok  Hey!  My  pick  when  I'm  really  hungry, 
i  'Noodles  and  rice  available  with  chicken,  beet,  shrimp  or  tolu/vegcl' 


Yan's  Chinese  Chicken  Salad  $7.95 
This  is  how  Chinese  chicken  salad 
tastes  best.  Oranges,  peanuts,  and 
cilantro  tossed  in  my  original  peanut 
dressing,  garnished  with  wonton  chips. 

Ginger  Lime  Chicken  Salad  ®  $7.95 
My  refreshing,  tangy,  ginger  vinaigrette 
mixed  with  tomatoes,  cucumbers,  and  mint. 

Spinach  Salad  with  Malaysian  Shrimp  $8.88 
Tender  shrimp  with  Malaysian  spices,  tossed  with 
spinach,  mango,  tomato,  cucumbers,  and  cashews 
in  a  creamy  honey  dressing. 


Chicken  Teriyaki  $7.‘ 

My  special  (not-too-sweet)  Japanese-style 
chicken  breast,  grilled;  served  with 
stir-fried  green  beans  over  rice. 

Lemongrass  Chicken  ®  $7.* 

Chicken  breast  marinated  in  aromatic  spices 
grilled;  served  over  rice  with  tomatoes  and 
cucumbers.  Drizzled  with  lemongrass  sauce. 

Korean  BBQ  Beef  $3.95 

The  secret  is  using  tender  beef  in  a  spicy, 
sweet  sauce,  then  grilling  to  perfection. 

Served  over  rice  with  tomatoes 
and  cucumbers. 


Crispy  Chicken  Strips  $3.95 

and  wonton  chips  with  sweet  and  sour  sauce. 
Glazed  Teriyaki  Chicken  Strips  $4.25 
Served  with  rice  and  wonton  chips. 


1 1  Kung  Pao 

With  spicy  Sichuan  peppers  and  roasted  peanuts. 

I  toned  it  down  some  from  the  original  recipe  so  that 
your  mouth  won't  catch  fire. 

Melaka  Curry 

A  rich  yellow  "Portuguese"  style  cuny  with  zucchini,  carrots, 
peppers  and  onions,  also  popular  in  Macau,  China. 
f  Spicy  Basil 

The  key  is  lots  of  fresh  basil  with  sweet  and  hot  chilies 
in  a  savory  Thai  sauce. 

Sweet  and  Sour  ® 

We've  created  the  perfect  balance  of  tangy  sweet  and 
sour  with  onions,  bell  peppers,  and  pineapple;  but  it's  the 
cucumbers  and  mint  that  make  this  extra  special! 

1  Singapore  Firecracker  © 

Tangy!  Spicy!  I  use  fresh  Asian  herbs  and  lemongrass  to  make 
this  unique  aromatic  sauce  that  you'll  only  find  here. 

1 1  Thai  Curry 

Spicy  curry  joins  a  fresh  vegetable  medley  and  a  hint  of 
Thai  basil  and  coconut  to  make  this  an  exotic  Thai  feast 

f  Orange  Orange 

'  Crispy  chicken  wish  a  hint  of  cool,  sweet  orange 
and  a  splash  of  chili. 

Light  Garlic  Cashew 

Delicate  Cantonese  stir-fry  with  celery,  mushrooms,  baby  con 
carrots,  green  beans  and  fresh  basil;  so  light  and  delicious. 


f  f  Thai  Curry 

Spicy  curry  and  a  hint  of  Thai  basil  and  coconut 
make  this  an  exotic  Thai  feast 

f  f  Kung  Pao 

With  spicy  Sichuan  peppers  and  roasted  peanuts. 

I  toned  it  down  some  from  the  original  recipe  so  that 
your  mouth  won't  catch  fire. 

Melaka  Curry 

A  rich  yellow  “Portuguese"  style  cuny  with  zucchini,  carrots, 
peppers  and  onions,  also  popular  in  Macau,  China. 

Light  Garlic  Cashew 

Delicate  Cantonese  stir  fry  with  fresh  basO;  so  light  and  delirious. 


ft  Sizzling  Sichuan 

'  r  Chilies,  onions,  carrots,  celery,  and  mushrooms 
in  my  spicy  sauce  with  just  the  right  amount  of 
Sichuan  peppers. 

I)  f  Mongolian 

I've  made  this  bold  and  so  tasty  that  you'll 
make  this  traditional  favorite  one  of  your  own. 

With  green  beans,  mushrooms,  and  onions, 
served  atop  crunchy  rice  sticks. 
f  Singapore  Firecracker  ® 

Tangy!  Spicy!  I  use  fresh  Asian  herbs  and  lemongrass  to 
make  this  unique  aromatic  sauce  that  youli  only  End  here. 
Beef  with  Broccoli 

A  soy,  oyster,  ginger  sauce  with  broccoli,  carrots,  and 
onions.  A  longtime  Yan  family  favorite. 


f  Singapore  Firecracker  w 
Tangy!  Spicy!  I  use  fresh  Asian  herbs  and  lemongrass  to 
make  this  unique  aromatic  sauce  that  youli  only  find  here, 
r  f  Kung  Pao 

With  spicy  Sichuan  peppers  and  roasted  peanuts. 

I  toned  it  down  some  from  the  original  recipe  so  that 
your  mouth  won't  catch  fire, 
f  Spicy  Basil 

The  key  is  lots  of  fresh  basil  with  sweet  and  hot  chilies 
in  a  savory  Thai  sauce. 

Sweet  and  Sour  ® 

We've  created  the  perfect  balance  of  tangy  sweet  and 
sour  with  onions,  bell  peppers,  and  pineapple;  but  it's 
the  cucumbers  and  mint  that  make  this  extra  special! 

f  f  Sizzling  Sichuan 

'  '  Chilies,  onions,  carrots,  celery,  and  mushrooms  in  my 
spicy  sauce  with  just  the  right  amount  of  Sichuan  peppers. 

ff  Thai  Curry 

Spicy  cuny  joins  a  fresh  vegetable  medley  and  a  hint  ol 
Thai  basil  and  coconut  to  make  this  an  exotic  Thai  feast 
Light  Garlic  Cashew 

Delicate  Cantonese  stir-fry  with  celery,  mushrooms,  baby 
com,  carrots,  green  beans  and  fresh  basil;  so  light  and  delirious. 
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